a Features of J, ABOR ATORY REPORT in This Issue: 
. ndicitis Not Caused by Canned Goods. Chemical Changes Affecting the Quality 


of Canzed Goods. Change in Color of Fruit Due to Action 
of Heat. For Information of Vinegar Makers. 
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Packers Cans 
For 1909 








Whether you use regular or extra 
coated cans in your pack this year, 
we are prepared to take the best of 
care of all orders placed withus. We 
have installed new and improved ma- 
chinery, have built and equipped new 
factories, and our previously unequaled 
facilities are now larger and more 
complete than ever before. Place 
your orders with us early. 








American Can Company 


New York Chicago Baltimore San Francisco 
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SECRETARY-J. L. FLANNERY. JR., CHICAGO, ILL. 








W. H. NICHOLLS & CO. 


Canned Goods 
Brokers 


03-35 River St. CHICAGO 











dé. K. ARMSBY CO. 


Wholesale 


Brokerage anu Commission 
oy Pacific Coast 
on 
a Products 
Les Angeles 42 River St., CHICAGO 





SAM BAER & CO. 


Brokerage and Commission 


Canned Goods and Dried Fruits 
Write Ve. 


@4 WABASH AVE., CHICAGO 





E. C. SHRINER & CC, 


Manofacturers’ Agents and Brokers in 


Canned Goods and vans 


BALTIMORE. MD, 





DALLAS MERCANTILE CO, 
BROKERS AND MANUFACTURERS AGENTS 


OFFICES 
Dallas Mercantile Co., Dallas, Texas. 
Inter-State Brokerage Co., Oklahoma City, O. T. 
Inter-State Brokerage Co., So. McAlester, I. T. 


2 evel me3. DALLAS, TEX. 





WM. M. McKOWN 


Canned Goods 
aed DRIED FRUITS 
LOUISVILLE, KY. 











EDWARD P. SILLS 
Packers’ Agent and Broker in 


Canned Goods... 


42 RIVER ST., CHICAGO 


Correspondence Solicited. 
Liberal Advances on Consignments. 





EMERSON #@ HALL 


i, CANNED GOODS 
(EAPC DRIED FRUITS 


MINNEAPOLIS 


SCANNERS ano PACKERS AGENTS 
CORRESPONDENCE SOLICITED 


Personally Cover ali Jobbers In Nebraska and Minnesota. 


T. J. O'BYRNE & CO. 
Brokerage Commission 


Canned Goods and Dried Fraits 


42 RIVER ST., CHICAGO 

















G. M. AHRONS GO., LTD. 
NEW ORLEANS 
CANNED GOODS BROKERS 


Selling Agents Southern Packers 
SHRIMP AND OYSTERS 


Co Aa Ealiciee? 
rresp 








Flannery & Hobbs 
BROKERS 


42 River Street, CHICAGO 








WALTER A. FROST & CO. 


Brokerage and Commission 
Canned Goods and Dried Fruits 


Correspondence Solicited 
5s WABASH AVE. # CF!"%aGo 











PARK-HOLBERT COMPANY 


BROKERS 
High Grade Food Specialties 


St.Paul . Minneapolis . Duluth 
and Tributary Points 





E.L. STANTON & CO. 


Brokers and 
Manufacturers’ Agents 


Packers’ Cans, Canned Goods 
Dricd Fruits 


310-3 1 GRANITE BUILDING, ST. LOUIS, MO. 





GETTYS BROKERACE Co. 


SUCCESSORS TO 
GETTYS & CILBERT 


BROKERS and COMMISSION MERCHANIS 


CANNED GOODS, DRIED FRUITS, 
SALMON, CALIFORNIA PRODUCTS 


806 SPRUCE ST., ST. LOUIS, MO 





GRIFFITH-DURNEY COMPANY 


WHOLESALE GROCERY BROKERS 


CANNED COODS A 
SPECIALTY 


San Francisco, Cal. 





C.A. Vandever Vandever & Schroeder 


MINNEAPOLIS, MINN. ST. PAUL, MIN® 
ESTABLISHED 1e98 


Canned Goods «4 Cans 


BROKERS 





SEAVEY & FLARSHEIM 


MERCHANDISE BROKERS 


CANNED GOODS 
KANSAS CITY, MO. ST. LOUIS, Me. 


ST. JOSEPH, MO. OMAHA, NEB. 
ST. PAUL, MINN. WICHITA, KANS. 
Cover AD Jobbing Centers Adjacent to Above 
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Canned Goods Brokers and Commission a 


THE J. Mc. PAVER COMPANY 


EXCLUSIVE CANNED GOODS BROKERS 






































: INBIANAP@LSS, IND., Majestic Bldg. CHICAGO, ILL., 53 River Stree* 
BAKER € MORGAN | 1 WARTIN & C0,|H-F. DONLEY GO. 
CANNED GOODS , ; Merchandise Brokers 
Merchandise 
—- Brokers Canned Goods, 

ABERDEEN, - MARYLAND | Dried Fruits 
Les Canned Goods oe 
Our Specialties 83 South Front St. COVER JOBBING POINTS: NEBRASKA 
CORN & TOMATOES MEMPHIS, TENN. WESTERN IOWA 
“Slaysman’”’ SLAYSMAN & CO. 








New Improved ~)F 
Header fF 


Manufacturers of 


CAPACITY 30,000 | 
CANS PER DAY AUTOMATIC 
igs CANMAKING 
MACHINERY 











Office and Salesroom 


718 E. PRATT ST. 









( Factories 


| 125-127 E. FALLS AVE. 
‘| 11 S. FRONT STREET 








BALTIMORE 
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COTTINGHAM 


— toece — * 


CANNING MACHINERY )F ALL KINDS 





INCLUDING THE CELEBR ‘TED 


Queen Anne Cooker 





SIMPLE — Light Running — Easy to Ciean — None Better 
SEND FOR DESCRIPTION, TERMS, ETC 


ADDRESS 


H. COTTINGHAM, 
BALTIMORE, MD. 


a 














STILES- MORSE CO. 


SELLERS AND 
BUILDERS’(OF 


High Speed 
Automatic Gan Making 
Machinery 


CHICAGO ano BALTIMORE 

















TOMATO GULTURE 


This is a practical treatise on the Tomato by~ Will W. Tracy, 
U. 8. Dept. of Agriculture, including history, methods of planting, 
fertilization, complete account of the insect enemies and diseases 
which attack Tomatoes, and remedies for control. Illustrated, 150 
Order through THE CANNER, 


BEAN GULTURE 


This is the only complete, comprehensive and authoritative 
book published on the subject of Beans and their culture. It is by 
Glenn C. Sevey, B.S., and discusses cultivation, fertilization, reme- 
dies for insects, etc. Illustrated, 144 pages, 75 cents. 

Order through THE CANNER, ] 


pages, 75 cents. 





























That Will Cut Your Tel- 
A CO D E egraph Bills in HALF 
The California Fruit Canners’ 
Association Code 


Compiled especially for canned goods and dried 
fruit trade. Its use means economy. 
Prive, $5.00, Postpaid 


Order Through The CANNER, 
5 Wabash Avenue, Chicago 


Codes forwarded same day order is received 


— 
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Modern High Speed Can Machinery 


For Making Open Top and 
Regular Packers’ Cans 





The machine here represented is one of our various style End Seam Soldering Machines, 
equipped with an improved Solder Wiping Attachment, Cooling Belts, etc. The greatest possible 
economy is obtained in the use of this combination machine, as in addition to being automatically 
operated, it reclaims a lange percentage of the solder used on the tops and bottoms of the cans. 
This machine is fur- 
nished in several dif- 
ferent styles and sizes, 
and with either finger 
or log chain for rotat- 
ing the cans. 


Pe a a ee ee ee 


hee 7) ane im} 7) ans: 


eet 


25 — al 


Send for new Can Making 
Machinery Catalogue. 


For further particu- 
lars, write 





I am END SEAM SOLDERING MACHINE 


McDonald Machine Co., 2224 St.22¢ Shields Ave, Chicago, Ill. 
































“ALL OUR CANS ARE WASHED AND STERIL- 
bic ONOKO BABBITT METAL | IZED BEFORE THEY ARE FILLED.” 


Geeese 


Jones’ Can Washer 
and Sterilizer 





Just a Few of Our 
Canners’ Specialties 





“Onoko” Babbitt Metal runs smooth 
and cool. It has firmness and lasting 
quality. 

“Red Raven ” Sheet Packing resists the 
action of heat and retains a high degree 
of pliability in the hottest joints. 

** Ajax” Rope—A keen sense of satis- 
faction comes with its use. For trans- 
mission or other purposes. 


“Bullock”? Wire Cable is tempered by ae ¥ 
special process and drawn by the most Gibson City, Ill., 5-1-09. 


* Messrs. Sprague Canning Machinery Co., Chicago, Ill. 
skilled workmen. Gentlemen :—We are pleased to report that we used 


the Jones’ Can Washer last season with the most gratifying 


“ ° . 
Samson” Fire Hose — Standard with results, ase it will be a revdinnen to any Canned Goods 
: : acker to use one Oo ese machines and collec e mas§ 
the Canning Factories. of filth which is washed out of cans in a day’s run. These ) 


machines not only removed great masses of foreign matter, 
including insects, cinders, particles of solder, coal, 4 
of wood, etc., but also rendered the cans free from aci 
H or fluxes used in menetoearns the cone, - “i tood 
We would not think for one moment of packing foo 
-Channon Compan Yi. products in tin cans without using these machines for 
1 cleansing them, and are pleased to pronounce them an 
absolute success. (Signed) GIBSON POANN ING CO., 
ICéa oO J. W. McCall, Manager. 


SPRAGUE CANNING MACHINERY CO. 
5 Wabash Avenue, CHICAGO 
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"BLISS” 


COMPLETE EQUIPMENTS OF MODERN AUTOMATIC 
CAN MAKING MACHINERY 
FOR PACKERS’ CANS, SANITARY CANS AND TIN 
PACKAGES OF EVERY DESCRIPTION 


The machine shown is designed for the rapid and 
economical production of round locked seam can bodies 
for either Sanitary or Packers’ cans. The machine is 
fitted with a friction clutch and can be driven direct 
from a line shaft. It covers a wide range of work, mak- 
ing cans from 2% to 4% inches in diameter by % to 6 
inches long, at the rate of 60,000 to 70,000 per day. 

Different diameters of cans can be produced by simply 
changing the forming mandrel, which operation is per- 
formed in about twenty minutes; no other adjustments 
are necessary. 

The ean body blank being rolled around the horn or 
mandrel insures a round body. The machine is open 
and all operations are in full view of the operator. 





Yours for the asking—Can Making Machinery 
oaaeeees Catalogue No. 14. 


No. 15K Round Can Locked Seam Body Maker with 
Soldering Attachment 


E. W. BLISS COMPANY, ixcxtnce 


Representatives for Chicago and Vicinity:—Stiles-Morse Co., 67 Washington Street, Chicago, Ill. 




















HE HATES TO PULL UP 


There comes a time in the affairs of every man where he has to adjust his 
perspective and regulate his machinery for the months that are before him. 

He hates to pull up things. 

He hates to bother with conditions that have been running along for ages. 

He realizes the fact that his plant isn’t producing its share. It’s out of 
date. It ought to do more. 

Now, the remedy. 

No man can more quickly revolutionize his plant than by placing an order 
for Ams Machinery. Ams No. 2 Adjustable Double Seamers. They are all 
ready to set in place. Everything is complete. 

Just push the old tool aside and put in the new No. 2 Double Seamer. 
Presto! 10 minutes to make the change and no interruption of business. 

This is one of the things that we look out for. Write to us for all the infor- 
mation you want, and the points you want us to explain and we'll tell 
you all about it, gratis. 


Max Ams Machinery Co., Mount Vernon, New York City, U.S. A. 


EUROPEAN AGENCY: G. GUELPA DI L, . ° ° Corso Valentino 13, TORINO, ITALY 
SOUTH AMERICAN AGENCY: LA CROMO HOJALATERIA ARGENTINA, Buenos Aires, Argentina, S. A. 








| 





—— 
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E The Sprague Universal 
| Liquid Filler and Syruping Machine 


This machine is used for filling or 
finishing off Cans or Glass Jars of any 
size with any liquid that will flow freely. 










i] Brine, Syrup, Light Soup 
or Sauce, Milk, Etc. 














Will handle any size can from small- 
est up to number ten size. 








Works equally well on ordinary 
cap hole, Friction Top or Sanitary 
Cans, or Glass jars. 


Fills the can or jar with liquid 
up to any desired height, changes 
in height or fill or in size of can 
are quickly made. MTJt fills to a 
dead line wherever set. Absolutely 
no waste. It is a simple, thoroughly welt built, substantial machine which does not 
get out of order. 


We Can Make Prompt Shipments 


This machine is in successful operation in Fruit and Vegetable Canneries, Con- 
densed Milk Factories and Syrup Packing Establishments. For further particulars 
and list of users address 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & CO., General Agents, - - 5 Wabash Avenue, CHICAGO 





— 
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Kw CHICAGO CAPPER| 


is a 








; Record 
, gfe? Breaker 


Anything from 1-4 pound 
to gallons 


iS um = ; Ps 


“ 


a. aside! 


100 cans per min- 
ute on Kidney 
Beans and one 
» patcher mended 
all the leaks. 


= an = 7 CAPS AND TIPS ANYTHING 
' , AT 85 PER MINUTE 


AUTO-TIPPER 


sells on its merits — 


Chicago 
Solder 4 


44 N. UNION ST., CHICAGO 


i | 
sitet B? 
| 



































Special Eastern Agent for 
The “Sprague” 
Line of Canning Machinery 













‘‘Hawkins’’ Continuous 
Capper, ‘‘Jersey Queen” 
Filler, Model ‘‘M’’ Corn 


If it is Cutter, Corn Cookers, 








di 
sere Silkers and # 

Factory, Machines for 

I sell it. Canning Purposes 

608 Page Catalogue 

for the Askin 

Built by Cans, Shooks, . 

Solder, Crates, ohn ee | 








The Sinclair-Scott Co. Climax Flux, 


“Lockwood” 
Baltimore, Md. Gas Machines, 


il Tools, Etc., Etc. 








Write for Price and Ilustrated ae 
orrespondence Solicited 
Booklet My ve. aaa Must be Satisfied. 


aon 
— 
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WE BUY TIN 


THE VULCAN DETINNING CO. 


114 Liberty St., NEW YORK, and STREATOR, ILL. 


Standard Tin Plate Co. 


CANONSBURG 


Tin Plates 
Terne Plates 
Black Plates 


The quality of our goods commends 
your patronage 




















INQUIRIES SOLICITED 











RAYMOND LEAD COMPANY 


Lexington St. & Washtenaw Ave. 
CHICAGO 





MANUFACTURERS OF 
SOLDERS 
OF ALL KINDS FOR 
Canners’ Use 


4 





Pig and Bar Lead and Tin 


Unequaled Facilities for Manufacturing 
a Uniformly Superior Quality of Goods 


Write for Prices, Stating Composition and Quantity Wanted 
































— 


FARNUM BROKERAGE CO. 


q (INCORPORATED) 


Merchandise Brokers 


—_—_ 











KANSAS CITY 
MO. 








We sell canted? geoas and pie. . , Have our j 
own warehouse. New accounts solicited. Particular 
attention given to the introduction of new goods. 
Write to us. 

















Chisholm-Scott Company 
Pea Hulling Machinery 


MAIN OFFICE, 


CADIZ, OHIO. 
THOS. A. SCOTT, GENERAL MANAGER 





Operating Patents of FACTORY: SUSPENSION BRIDGE, NEW YORK 
Cc. P. and J. A. Chisholm Branch Office 
R. P. Scott with Sinclair-Scc tt Company 
3. A. Chishe m and R. P. Scott Baltimore, Md. 


Cadiz, Ohio, Sept. 27, ’07. 
Some recent offering in the trade induces us to re- 
mind any prospective user of Viners infringing our 
patents, which cover all known means of vining green 
peas, that any bond offered should be perpetual and 
good for at least three times all possible royalty. It is 
not generally understood that the person using an in- 
fringing machine is liable to three times the. regular 
royalty charged by the users of a patented article. The 
expiration of our patents in future, will not relieve you 
from liability while the patents are in force. None of 
the bonds we have ever seen entirely protect the cus 
tomer. Have your bonds inspected by a competer 
attorney. : 
Yours respectfully, 


CHISHOLM-SCOTT OG. 
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American Can Map 
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We manufacture Packers’ Cans in every city or town 
named on the above map. Isn’t this an assurance to 
the Canner of a prompt, reliable, nearby supply of Cans 
under any and all conditions? 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 
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YEARLY SUBSCRIPTION RATES 


In the United States, its possessions and Mexico, also Canada, 
00; in the United Kingdom, Europe and all countries in the 
poveranl Postal Union, $5.00, postage prepaid. Single copies, 
1@ cents. 





DISCONTINUANCES 


Subscribers over one year in arrears will be “y > in 
accordance with the new postoffice ruling. Orders to discon- 
tinue should be accompanied by payment to date. In request- 
ing change in address please give old as well as new address. 





ADVERTISING RATES 
Advertising rates will be furnished en applicatien. 





TERMS 
Cash with order for firms not rated or with whom we have 
net established credit relations. Bills for advertising and sub- 
tions are NET CASH—no discounts allowed. accounts 
subject to sight draft after 60 days. 





REMITTANCES 
Remittances should be made by Draft, Express or Postal 
Money Order, Registered Letter or International Money Order, 
made payable to THE CANNER PUBLISHING CO. Send all 
remittances to No. 5 Wabash Av., Chicago, U. 8S. A. Currency 
mailed is at sender’s risk. 





TIME SCHEDULE 


Time ef issue, Thursday ef each week. Advertising forms 
close on Monday. Advertising copy should be in by the Monday 
preceding date of issue. To secure proofs, copy should be 
received one full week in advance of publication. 





CORRESPONDENCE 


Correspondence upon all subjects of interest to the trade is 
selicited. In correspondence, writers will observe the following 
regulations: Communications must always be accompanied with 
the writer’s name, as no attention is paid to anonymous letters. 
A designating mark will be used where publicity is not de- 
sirable. We do not hoid ourselves responsible for views of 
correspondents, but all interested are cordially invited to use 
our columns freely. 





Entered es second-class matter, March 21, 1895, at the Pest Offee 
at Chicago, Illinois, under Aet ef March 8, 1879. 





Advertisers patronize Tor CANNER for RESULTS. 
Of course, you are going to Atlantic City on the big 
special. 


Doesn’t the present low price of tomatoes prove the 
need of better organization of canners, particularly in 


the direction of the “‘little fellows” ? 


“says, in part: 


ood Commissioner Foust of Pennsylvania says: 
“There is no uniformity in divorce laws, and there 
never will be in food laws.” If there isn’t it will be 
the fault of the Food Commissioners themselves. 


The report of the Secretary of Agriculture on con- 
ditions which have resulted in the present high prices 
of meats ought to be cheering to all who are in- 
terested in increasing the per capita consumption of 
canned goods. 


A Philadelphia company operating over two 
hundred retail stores in that city and its environs ad- 
vertises “good new tomatoes” at 6 cents a can. If 
such a retail price as that doesn’t stimulate consum- 
ing demand nothing will. 


At a recent meeting of the Southampton (England) 
Grocers’ Association the members discussed a question 
in relation to directions on canned goods labels. A 
suggestion was made that endeavors should be used 
to ensure that every can bore a legible direction to the 
purchaser that the contents should be turned out as 
soon as the tin was opened. 


Industrial conditions practically assure the large con- 
sumption of canned goods which canners are hoping 
for. Bradstreet’s weekly report notes activity in busi- 
ness and remarks that “Western trade reports reflect 
slightly more optimism than do those from the East- 
ern seaboard.”” Dun’s weekly general business review 
“Favorable industrial conditions remain 
unchanged and new production is now proceeding at 
an enormous rate. All through the west the thought 
and talk of the people is concerning things actually 
produced and wealth created from the soil. me 
But the basic facts still point to a remarkable in- 
dustrial expansion.” Dun’s report on conditions in the 
Chicago district says: “Industrial conditions disclose 
no cessation in the extent and variety of new demands, 
while in most. branches of heavy production activity 
extends. Chicago railroad earnings maintain notable 
gross gains over those of a year ago.” 

















E. L. STANTON & COMPANY 

















What Do | Know About Capping 


is a booklet that will interest the man that has 
big mouth and sample te No. 1@ cans te cap. | 





Yours fer a 2 cent pestage stamp 


M. E. Heward, 344 S. Senate Ave., Indianapolis, Ind. 
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Continental Can Company 


Syracuse, WN. Y. 


DIRECTORS FACTORIES : 


T. G. CRANWELL, PREs't. CHICAGO 

A. W. NORTON, VICE-PREs'T SYRACUSE 
F. P. ASSMANN, SrEc'y & TREAS. BALTIMORE 
J. C. TALIAFERRO 

B. H. LARKIN 











TO THE CANNING TRADE: 


We beg to thank our many friends for the valued pat- 
ronage they have given us during the season of 1909. In 
spite of the fact that the pacKing of many important articles 
was restricted, owing to unfavorable crop conditions, we have 
sold and delivered a great many more cans this year than 
we have ever done in any one year since we have been in 
business. No greater testimonial of the general appreciation 
by the packers of the high quality of our products could be 
shown. 

In addition to our regular output of pacKers cans 
and solder hemmed caps, we have developed the best open 
top or “Sanitary” can, and the best closing machine in the 
country. Our open top cans and our closing machines are 
in a class all by themselves. We have shipped a number of 
millions of these open top cans this year and we beg to 
advise our friends that for the year 1910 we will have a new 
up-to-date open top or “Sanitary” can factory devoted 
exclusively to the manufacture of this style of can. 

Again thanKing our many friends tor their continued 
patronage and looKing forward to the season of 1910 as 
being a prosperous one for the canned goods trade gen- 
erally, we beg to remain with best wishes for your prosperity. 

Yours very truly, 
CONTINENTAL CAN CoO. 


Thomas C. Cranwell, 
President. 
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Wisconsin Canners’ Convention 


S VERY important matters will come before 
the annual convention of the Wisconsin Can- 
ners’ Association at Milwaukee, December 8 
and 9, THE CANNER trusts that every packer 
yf canned goods in that state will allow nothing to 
prevent him from No Wisconsin 
packer can afford not to attend this meeting. Ques- 


being present. 
tions of direct interest to every individual whose capi- 
tal is invested in the canning business in Wisconsin 
and in whose welfare and progress he is concerned, 


The Canning and 


N EDITORIAL in the new York Tribune 

of November 22nd discussed, not with much 

seriousness, the bearing of the price of steel 

on the canning industry and also commented 
on the importance of the Pacific Coast demand for 
cans, quite ignoring the fact that several times as 
many cans are required by the canning industry east 
of the Rocky Mountains as are used by packers west- 
ward of the Great Divide. The Tribune said: 

The homely tin can, an emblem of American civilization 
all over the world, an object of terror to the small dog when 
attached to his tail and of joy to the small boy who does the 
attaching; discarded by thousands in every city in the land, 
and carefully garnered by the dump heap scavengers, now 
takes its place as an important factor in the price of steel. 
Just where the connection is may not be obvious to the average 
user of canned stuff, but steel sheets mean more to the tin 
can industry than does tin itself, for very little tin enters 
into the composition of a can. In this the term tin can is 
slightly deceitful, and the deceit is more pronounced when it 
comes to the so-called tin sheets used for roofing, in which 
the steel sheet is transformed into what is called a terne plate 
by a coating of tin, mixed with lead and antimony. 

Point is lent to this by the announcement a few days ago 
that the United States Steel Corporation had advanced the 
price of steel sheets $2 a ton, to the high figure of $48 a ton, 
the increase being due to the enormous demand to be made on 
the mills by orders for tin cans from the Pacific Coast. The 
fisheries of Oregon and the fruit and vegetable canneries of 
California, Oregon and Washington call for so many that the 
corporation is said to have taken this action to protect itself 
against the influx of orders. This is one indication that busi- 
ness is improving along a line which vitally affects every 


will be considered, so that the officers of the associa- 
tion earnestly desire a full attendance. 

There are no more important state meetings held 
than those which convene yearly in Milwaukee; there 
isn’t a more interesting programme provided for any 
canners’ association in this country, nor are the en- 
tertainment features incident to the Wisconsin con- 
ventions surpassed by any other. 

THE CANNER urges every packer in the state to be 
present. The Republican House has been selected as 
headquarters. 


Steel Industries 


housekeeper in the country, for it means that the Steel Cor- 
poration sees for the near future a tremendous output of 
foodstuffs in the states bordering on the Pacific. 

Although the Tribune may not have meant any- 
thing of the kind, no real deceitfulness is practiced by 
those who call a food container that’s fashioned out of 
thin sheets of steel thinly coated with tin a “tin can.” 
If cans were made of pure tin, which is quite an ex- 
pensive commodity, as it brings on the present market 
approximately thirty-one cents a pound, only the rich 
could afford to buy canned vegetables and fruits, an 
admittedly important factor in maintaining the health 
of the nation. If the coating of tin on the steel sheets 
were only as thick again as on the plates in present- 
day use, it is doubtful if the world’s production of tin 
would be sufficient for an annual output of cans as 
large as that now required by the various industries 
using this metal. Besides, such a coating would be en- 
tirely unnecessary. 

While THe CANNER has no special interest in 
championing one section of the country as against 
another for the honor of being recognized as the 
largest consumer of cans, the eastern half of the 
United States is so far in the lead of the Pacific slope 
in this respect that one would suppose that even daily 
newspaper editorial writers, though they too frequently 
exhibit surprising ignorance of commercial matters, 
would know it. 








ADVERTISING CANNED GOODS WITH POSTCARDS. 

A posteard used by canners of Minnesota to adver- 
tise canned goods packed in that state shows in a tint 
on one side, a small map of Minnesota, with a corn 
stalk and a can of corn printed in pale green across 
the center. Above the little map are the words, “Min- 
nesota Sweet corn is,’ and just below, “Equal to the 
Best and Better Than the Rest.” To the left appears 
the following : 


The Minnesota Canners Send Greetings. 
“And respectfully ask all who are interested in pure 


food to use Minnesota home grown corn, peas and 
other canned vegetables. 
Absolutely Pure. 
“Packed under regulations of and in factory in- 
spected by Minnesota Dairy and Food Department. 
“No color or chemical preservatives are used.” 


KENTUCKY OPINION OF BENZOATE. 

R. M. Allen of the Kentucky Dairy and Food Com- 
mission states that a report in full on the benzonate of 
soda question will soon be issued in the form of a spe- 
cial bulletin. 

















ANcHoR yy Non -Acid 


Used and approved by many ef the largest canners in America. 


Get your order in now and avoid delay. 


GARDEN CITY LABORATORY, 4134 S. Halsted St., CHICAGO, ILL. 


Soldering Flux 
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Canned goods seem to be in the midst of the dullest of the 
dull seasons, the few weeks just preceding the Christmas 
holidays, when other food products are having their innings. 
From Thanksgiving té New Year’s is usually a stretch of 
quiet, and this year will probably prove to be no exception, 
although a spurt may oceur. Quiet trading during the 
coming few weeks will not, however, be likely to affect 
canned goods values, as a slow movement is expected, and, 
anyway, tomatoes are so extremely low already that they 
cannot very well decline further, while corn is so firmly 
situated that slack demand at this period of the year isn’t 
in the least likely to be injurious to values. As for peas, 
they should hold their own, and other varieties of vegeta- 
tables do likewise. Market values of canned fruits, as a 
whole, are confidently expected to remain firm. The situa 
tion on nearly all kinds of fruits is plenty strong enough 
to withstand a dull spell. 

After the turn of the year,’’ that is, long enough after 
it for the annual inventories to be all taken, canned goods 
business should, and we are confident will, pick up very 
perceptibly. We shall be disappointed unless there starts 
up and continues during the spring and early summer a 
good, big business on all descriptions of canned goods 
There is good reason for expecting good business. In the 
first place, there will be an enormous consumption of canned 
foods during the next eight months, and in the second, the 
wholesale grocers will be compelled to purchase a very 
large quantity of vegetables, fruits and fish, for the simple 
reason that many of them have on their floors at the present 
time but a fraction of the goods which they have been ac- 
customed to carry at this time of year. Therefore they will 
be forced to enter the market, and their purchases will 
amount in the aggregate to tens of thousands of cases. 

The consuming demand is certain to be iucreased ma- 
terially, for the people of the United States are better able 
to purchase liberally of food products than they have been 
in a long time, because all classes of workers are earning 
good wages. There is no wage earner out of employment now 
who wants to work. The working forces of mills and fac- 
tories and mines have been increasing for months past, which 
means an important addition to the purchasing power of the 
people, all of whom must eat. 

Tomatoes—Trading in tomatoes is not only quiet locally 
but shows unmistakable signs of continuing so until after 
the turn of the year. Of course some sales are being made, 
notwithstanding that we are now in the midst of the whole 
sale grocers’ annual rush on Christmas specialties, but the 
trading in its total does not represent a great amount of 
business. The present market exhibits the same features, 
or lack of features, as have prevailed for the past few weeks. 
Prices, too, are the same. Western packers (Indiana) con 
tinue as a rule to hold their No. 3 tomatoes on the basis of 
70e to 75e, f. o. b. factory (there are rumors of less than 70¢ 
being quoted), while some of the Maryland canners are still 














WAKEM & McLAUGHLIN 


(INCORPORATED) 


Have 9 warehouses in Chicago; 
Will loan you money; 


{ Will store your goods and deliver them in 
small lots to the jobbers at probably 
5 cents a dozen higher prices than you 
could get for carload lots; 


Can give you Spot cash on all your sales 
without your having to assign the 
accounts; 


Will not freeze your canned goods; and— 
Have plenty of money to pay losses if 
building should collapse. 


Their Chicago address is 225 E. Ulinois St. Write them 








selling 3s at as low as 57\4e, f. o. b. factory, with others 
holding at 60e to 62\%4ec and on up, according to the packer’s 
financial necessities and his confidence, or lack of ¢on- 
fidence, in the future of the market. While wholesalers, as 
a rule, are manifesting a decidedly moderate amount of 
interest in the tomato market, there has been a fair inquiry 
for extra qualities, and some business on these grades has 
been put through. One sale of really extra quality in sani- 
taries was made at 95e factory. We hear of a price of 82%e, 
f. o. b. Indiana, quoted on a lot of No. 3 sanitary extra 
standards, and 90e, f. o. b. Indiana factory, on a small block 
of No. 3 faney whole tomatoes in sanitary cans. A small 
lot of Ohio standard No. 10s were offered during the week at 
$2, f. o. b. factory, and some Michigan packing 10s at the 
same figure. 

Advices on the New York market note quiet business and 
say that New Jersey packing No. 3 tomatoes are offered at 
70e to 75e, f. o. b. factory. While there are many uneer- 
tainties in the canned goods business, there are plenty of 
people who firmly believe in a better price for tomatoes 
some time after New Year’s, figuring that buyers will wake 
up to the fact early in 1910 that they missed a golden oppor- 
tunity to purchase at low figures and lost out in precisely the 
same way they did on blackberries, string beans and corn, for 
when these lines were selling at low cost few of the jobbers 
would stock up, and now they are paying 10c¢ or better per 
dozen more for the goods than they could have purchased 
them at some time ago. This may also happen on tomatoes. 

Corn—Corn is almost as quiet at present as some of the 
other lines of canned goods, but it holds its own neverthe- 
less, for the limited number of packers who own any corn 
to amount to anything are still standing pat, with perfect 
confidence that they will get their price all in good time. 
The market on western standard may be quoted at 6714¢ to 
70e f. o. b. factory, although there was recently heard a 
rumor or two of 65¢ quoted on Indiana and Ohio packing. 
Most western states name 70¢ as their lowest price on standard 
grade, a seattering packer here and there naming 67%¢ 
f. o. b. factory. We hear extra standard Illinois quoted at 
75e to 77\%e factory, Country Gentleman quoted at 80e to 
82%4¢ Ohio, 82%e Indiana and 85e f. o. b. Illinois factories. 
According to advices from New York there is a demand for 
fancy corn, business on which is light because of the limited 
offerings. 

Spinach—This article is selling fairly well, with Eastern 
advices reporting more or less business in carlots. Prices re 
main firm as previously quoted. Baltimore reports quite a 
satisfactory business on spinach in No. 3 and No. 10 cans. 

Fruits—Conditions are the same as last week. Prices are 
unchanged since then and no developments of importance 
have occurred. The situation holds very strong on California 
canned fruits, and there continues a satisfactory inquiry from 
buyers. Demand for California packs has been exceptionally 
large this year, stimulated by the lower prices as compared 
with several preceding seasons. As we have pointed out in 
previous issues, canned fruits on the Coast are nearing the 
cleaned-up stage. There is a very firm market at present on 
peaches, which, according to reports, show an advancing 
tendency. Baltimore advices indicate that pie peaches are 
getting nearly sold out there, where quotations are about as 














Eliminate Your Winter Worry 


And save your heating expense, labor and 
high insurance by storing your goods with 


THE KEPLER WAREHOUSE C0. 


Established 1876 
CHICAGO, ILLINOIS 


All Chicago jobbers call. Handy and quick 
for out-of-town shipments. Liberal loans. 
Labelling. No cartage or switching charges 
on carloads consigned in our care. Drop usa 
line. 
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‘The UNITED STATES CAN COMPANY 


CINCINNATI, OHIO 
TO THE CANNING TRADE: 


During the canning season, just closed, we supplied the entire 
requirements of cans of a considerable number of factories in Ohio and 
adjoining States. We are now receiving a great many kind expres- 
sions from our customers and give below samples of these letters. 





Loveland, Ohio, Oct. 6, ’09. 
THE UNITED STATES CAN CO., 
Cincinnati, Ohio. 

Gentlemen:— We find by looking over our books that we have used 10 car loads 
of your cans. We found them all that could be desired. Your facilities, ability, 
and inclinations for quick action in regard to shipping are certainly above the average. 

Yours truly, 
THE UNION CANNING CO. 
(Signed) C. A. HOPKINS, President and Gen. Mer. 





Campbellsburg, Ind., Oct. 5, ’09. 
TE.E UNITED STATES CAN CO., 
Cincinnati, Ohio. 
Gentlemen:—We are well pleased with the cans bought of you and of your 
ability in making quick shipments. Yours truly, 


CAMPBELLSBURG CANNING CO. 





Bowling Green, Kentucky, Oct. 6, ’09. 
THE UNITED STATES CAN CO., 
Cincinnati, Ohio. 

Gentlemen:—The season being at an end, we desire to express our appreciation 
of your treatment. We also wish to commend the cans received from you, and have 
no hesitancy in stating that they are all that could be desired. ‘Trusting that you had 
a prosperous year and with assurance of our regard, we are 


Yours truly, 
* SOUTHERN CANNING CO. 





The unexcelled quality of our cans and the promptness with which 
we made deliveries throughout the season should commend your patronage. 
We are now in position to make immediate shipment of all sizes of 
Standard Soldered Cans with solder hemmed caps and Open Top Sani- 
tary Cans and are making especially low prices for fall and Winter delivery. 
A line stating that you.are interested will bring a salesman or prices. 


UNITED STATES CAN CO., Cincinnati, 0. 


oO. C. HUFFMAN, President 


THE DUGDALE-HAYDEN BROKERACE CO., SALES AGENTS FOR INDIANA 
301 Majestic Bidg., INDIANAPOLIS, IND. 
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follows: No. 3 seconds, yellows and whites, 95¢ to $1; No. 3 
standard yellows, $1.05; No. 3 extra select yellows in heavy 
syrup, $1.45; No. 3 unpeeled pies, 85e; No. 10, $2.70; No. 3 
peeled pies, 95e. A leading brokerage firm in Baltimore re- 
ports that ‘‘Pie peaches are the strongest article in this line, 
and they are beginning to get scarce here. Apples and pears 


The California Fruit Canners’ Association’s quotations, 
f. o. b. coast, on 1909 packing canned fruits are as follows: 








No. 8 No. 8 No. 8 No. 8 No. 8 Ne 4 No. 8 
VARIETY. — No 3 — Stnd Water Pie = 
Grade Grade 
Apples ....+.... $5.00 $4.00 $3.75 $3.50 $3.50 $....... $ 
Apricots ........ SS! eer a errr re ee 
‘© peeled ... 6.00 5.50 4.25 4.00 .... ...cceee wevee 
ee ade ae ath: gh eh keke bce eke aeen 
Assorted ....... pe i amit sg ae‘ os Sacer a a a 
Blackberries seed boon GE BAD Bae . ccscced cvcise 
Cherries (BR. A.). 2... cece econ SDB wees cee e cece cones 
a (White) . wee: eta a 
™ (Black) rate 7 Bs rer ren arr re 
Grapes (W. M.). 4.75 4.00 3.25 3.00 2.25 2.00 
Peaches (Y¥. F.). 5.25 4.00 3.25 3.00 2.25 2.00 
“* (L. C.).. 5.50 4.75 4.25 3.75 3.15 3.00 
‘6 (L. ©. 8.) 5.50 4.756 4.25 3.75 2.2.0 cee cecce coves 
CF a Rc lsccd (stick os0k £066 d08d csesindss eogds 
Plums (W. H. 8.) eaciae RP ne ee Fea eee 
Pears (Bartlett). 6.00 5.50 4.25 3.25 2.00 unp..... 
Plums (G. Gage) 4.50 3.75 2.50 2.00 1.90 2.15 
Plums (Egg).... 4.50 3.75 SD. cand bwdse baeeeeee 
Plums (G. Drop) 4.50 3.75 RR An eee ° 
Plums (Damson) 2.50 2.00 1.75 
Raspberries Cds Gewae, cate Seay ded eee Reel 
Strawberries .... ..-- GHD .... cece cece cosvecce coors 
Gemagh ......-- ‘ 2 Pe er i ee 
EEE ae ee ee ee 
Ne. 8 No. 2% Ne. 25 Ne-298 we. ow Ne. 24% Ne. 24 Ne. 2 
VARIETY. Extras Special Extras pmo ng Studs” Second Water Pie 
Apples . 2.00 1.75 1.60 1.40 125 1.15 .... 1.00 
Apricots ..... 2.15 1.85 1.60 1.25 1.20 1.10 1.00 .95 
~~ peeled .... 1.25 ee 
os sliced. 2.65 
Assorted ra eee btn Raed. ace. eee 
Blackberries . 2.25 1.80 160 .... 1.10 1.00 .95 .95 
Cherries (R.A) 2.25 1.75 1.40 1.25 1.15 1.10 . 
on (White).... .. 1.75 1.40 1.25 1.15 1.10 
7 (Black) 2.25 1.90 1.75 1.40 ..-. wese seer sees 
Grapes (W.M) 2.00 1.50 1.40 1.10 1.00 920 .85  .80 
Peaches (Y¥Y.F) 2.15 .... .... 135 125 1.10 .... oe 
a (L.C.). 2.30 1.80 1.60 1.35 1.25 1.15 1.00 
_ (L.C.S.) 2.30 1.80 1.60 1.35 1.25 >. are 
we CURT cccc wnce cscs BED ices ERO 28 
‘* (W.HLS) 2.30 1.80 1.50 1.30 120 .... ..+. 
Pears (Bart.). 2.50 2.15 2.00 .. OT eee ae 
MME: ccc nace os0s ocean Ce (Oe see -70 
‘© (Bgg).. 2.00 1.50 130 105 .90 .80 .75 -70 
” (GD.).. 2.00 1.50 1.05 .90 .80 .75  .70 
** (Dam.). 2.00 1.50 1.05 .90 .80 .75  .70 
Raspberries .. Bet cate dase 














CANNED GOODS AT NORTH POLE 


A canner claimed the North Pole would not have 
been discovered by Cook or Peary, had they not had 
canned foods. What brand of canned goods did they 
use and what good would it have done you had they 
used your brands of goods? Have you your brands 
protected. so that you would have enjoyed the exclu- 
sive use of them, or are you using brands with a clouded 
title? “A protected brand cannot be used by any 
canner anywhere. but by one canner everywhere.” 














Write to The Trade-Mark Title Company, 


Fort Wayne, Ind., to-day for a full report on your brands. 














Strawberries . 2.25 
Squash 


Nectarines . 


2.00 1.85 at 

1.40 130 ... Land 
If shipped six cans to the case, figure No. 8 10c pe 

higher. ae Wists 


1 1b. Tall 11b, Flat 11b. Tall 11b. Tall 14 97 


Extras Stnd. Ex.Stnd. Stnd. Pienic 
PN eee .90 -80 80 
= peeled......... 1.00 -90 
eae hee ape aa <a 70 
L. C. Peaches, Sliced... .90 80 .80 a? 75 
PN ndasennacecas wea .90 sas .80 
Sliced Peaches ........ ; — 80 .75 


were firm, but less active. Berries, cherries and pineapples 
are dull.’’ Some miscellaneous quotations f. o. b. Baltimore 
No. 2 pie grated pineapple in water, 90c; No. 2 stand 
ard grated, syrup, $1; No. 2 standard sliced, eyeless and core- 
water, 90c; in syrup, 95c; No. 2 faney preserved 
sliced, eveless and $1.55; No. 2 standard white 
cherries, in syrup, $1.05; No. 2 extra preserved white cher 
ries, in heavy syrup, $1.25 to $1.40; No. 2 standard goose- 
berries, 75c; No. 3 standard blackberries, 85¢; No. 2 stand 
ard strawberries, 55c; No. 2 extra preserved select straw- 
berries, $1.20 to 61.25. 

Peas—There is a very fair demand for the real good and 
also for the cheaper grades of peas, but most of the stock 
remaining unsold in packers’ hands consists of medium quali- 
ties. There has been no advance or decline in canned pea 
values during the week reviewed. Canners are holding their 
goods as a rule at previous quotations, although some show 
their desire to reduce their holdings. These packers appar 
ently have in mind their experience during the spring of the 
present year, though conditions by next spring will not be the 
same as then. No doubt this fact is realized by a majority 
of those who would decrease their holdings of peas. Never 
theless some of them would rather get their money out of 
the goods than wait several months. New York advices note 
quiet trading, but with some demand for off standard or even 
poorer early Junes around 60¢ to 65c¢, although another re- 
port states that packers are offering nothing that is of good 
quality at less than 70e per dozen. Baltimore reports indi- 
cate a fair inquiry for the cheaper grades, but say that the 
inquiries materialize into few orders. No. 2 seconds Junes 
are quoted there at 62%e to 65e, sifted early Junes at 80¢ 
to S5e, extra sifted at 95e to $1, and best petit pois, $1.49 to 
$1.50. 

Kraut—The market on canned kraut is quiet and easy, 
due to lack of demand, which is the result of the unseason- 
ably warm weather which has been ruling for some time past. 
This has naturally affected the demand and some of the 
packers shaded prices in order to remove goods. Those who 
own kraut here are asking 671%4e for spot 3s, Ohio, and we 
understand that Indiana kraut can be had for less. We hear 
a quotation of $2.10, f. 0. b. Wisconsin, on No. 10 standard 
kraut. 


are: 


less, in 


coreless, 


Apples—There has been some business done here this 
week on apples, and a local broker’ was offering Maine 


packed 10s at $2.25 f. 0. b. factory. Prices have eased and 
we hear New York No. 10 apples quoted at $2.45 f. o. b. 














KELLEY-CLARKE CO. 


Canned Goods 
BROKERS 


1,500,000 CASES 








ANNUAL SALES - - 


OFFICES 


Seattle, Tacoma Spokane Portland San Francisco 
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THE ONLY CAN FOR 
SPECIALTIES 


The Sanitary Can is particularly well adapted to the 
packing of Oysters, Clams, Chowder, Shrimp, 
Baked Beans, Hominy, Sour Kraut, Apple 
Butter, Mince Meat, Jams, Etc. 





No Gas No Solder No Soldering Irons 
No Flux No Wiping No Tipping 


Your Double Seamer Readily Changed from one 
size to another 





Hominy packed without danger of discoloration. 
Three years use of the enamel can has demon- 
strated that this is positively the only pack- 
age which will keep hominy white 


Gans shipped either in bulk or in re-shipping cases 





SANITARY CAN COMPANY 


Factories : 


Fairport, N. Y. 
General Office, 447 WEST FOURTEENTH ST. indianapolis, Ind. 


Bridgeton, N. J. 
NEW YORK 





Sanitary Can Company, Limited 
Niagara Falls, Ontario 


CANS MANUFACTURED UNDER MAX AMS PATENTS 
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New York, Michigans at $2.30 f. 0. b. Michigan. New York 
advices indicate some irregularity in the market for gallon 
apples and a report from Baltimore says that the total of 
apples unsold in first hands there is but a very small per- 
centage of the season’s total pack. 

Pumpkin—The market on this article is unchanged, prices 
ranging from 40¢ per doz., f. o. b. faetory, up to around 65e¢ 
f. 0. b. 

String Beans—String beans are strong here, though the 
market is quiet. We hear the following quotations on 
green refugee beans: No. 2 choice cut, 65e, f. o. b. Wiscon- 
sin; No. 2 faney whole, 90e, f. 0. b. Michigan; No. 2 extra 
fancy whole, $1.05, f. o. b. Michigan; No. 10 cut green 
refugee beans, $3.25, f. o. b. Chicago; No. 10 choice eut wax 
beans, $3.25, f. o. b. Chicago; No. 2 choice cut wax, 75e, 
f. o. b. Wisconsin; No. 2 choice eut wax, 70c, f. o. b. Michi- 
gan. The feeling is firmer at Baltimore on the basis of 55¢ 
for No. 2 standard green strings. There is a small supply of 
3s and gallons there and advices say that there is only a 
light supply of white wax left unsold in packers’ hands. 
Iowa and Minnesota standard string beans were offered in 
Chieago this week at 60c, f. o. b. factory. and there was 
also an offering of Michigan packing described as extra 
standard goods at 70e factory. 

Lobsters—Canned lobster is moving slowly, but prices are 
well maintained. Stocks in the local market are said to be 
quite heavy. 

Sardines—The sardine packing season on the Maine coast 
closed by law on Tuesday, November 30, and, according to 
advices, the season ended with the canners having. very 
little stock on hand, although some profess to believe that 
stocks in first hands are larger than they are supposed to 
be. Importers report a good demand for foreign packed 
sardines. Strohmeyer & Arpe say, for instance, that ‘‘The 
eatch in France is over and prices are decidedly firmer, as 
packers have sold quite freely whatever they packed of the 
cheap and small fish suitable for the American trade.’’ 
There has been little or no small catch in Portugal either, 
and while Norway’s sardine catch is reported as rather poor 
in size, there is a good demand in this country. 

Oysters—While there is business being done in 
oysters a considerable drop in temperature would cause 
demand to quicken very perceptibly. Quotations on Chesa- 
peake Bay stock, f. 0. b. Baltimore, are about as follows: 
No. 1, 35 3 524e; 5 


some 


11%, ounee, 35¢; 3 ounce, 4 ounee, 57%4e; 5 

ounce, 6214%4¢; 6 ounce, 65e; 6 ounce, extra selects, $1; No. 2 

3 ounee, 70c; 6 ounce, $1.05; 8 ounce, $1.15; 10 ounce, $1.25; 
o 


12 ounce, $1.35; 12 ounee, extra selects, $2. 


Dried Fruit Market 





' 








Pickles and Kraut | 





Sauerkraut—The week has not been notable for develop- 
ments affecting the market on sauerkraut. Conditions are 
substantially the same as for some little time past, with 
quotations holding about on the former basis. 

Cauliflower—The market on cauliflower holds firm at no 
quotable change. Foreign cauliflower, 60-gallon casks, js 
quoted at $10, f. o. b., to arrive. 

Pickles—Nothing of new interest to report. 
remain unchanged on the former basis. 


Quotations 





Canners’ Supplies 














Coast advices say that all of the independent raisin pack- 
ing concerns are holding firm at 5¢ for seeded and 4%e for 
choice, disregarding the reported eut of 4¢ by the Consoli- 
dated. The Griffin company, the report continues, has buyers 
in the field offering 2% e¢ for all Muscat raisins now in the 
hands of growers. 

Apples—Prices on evaporated apples on the spot are about 
as follows: Prime, 8e per lb.; choice, 844c; faney, 9c, and 
extra fancy, 914c; apple chops are quoted 1*4¢ to 2e¢ per Ib., 
and waste 2e to 2\4e. 

Peaches—Quotations on cured peaches are firm. Quota- 
tions on the spot: Standard, 5e to 5\4e per Ib.; choice, 64 
to 6%4¢; extra choice, 7e to 74e; fancy, 7%c¢ to 8e per Ib. 


Cans—No announcement has been made as yet by any of 
the leading can manufacturers on the subject of packers’ 
can prices for the coming season. There is very little gos- 
sip, in faet, heard in this connection, and everybody is still 
in the dark. 

Pig Tin—The week has been somewhat quiet in this mar- 
ket, though there were one or two sharp fluctuations, price 
dropping to 31 eents for a short while. It, however, reacted 
and at present writing we quote prices as follows, f. o. b. 
New York, with market dull: 


Dec. 
31.45 


Spot. Jan, 


5 to 15-ton lots 31.55 
1 to 4-ton lots 31.55 ‘ ° ire 
Tinplates—Demand continues good. There has been some 
reduction of capacity, due to a wage misunderstanding at 
Neweastle, Pa., in which it is said some 300 or 400 men are 
involved, but the matter is not regarded as serious, and will 
probably be adjusted very shortly. 
Prices are unchanged as follows. f. 
Bessemer Steel Cokes. 
ERROR SEE Rr Pert rere - $3.75 
Na nie edad das 40.6 ames aw nek Hele meieeau 3.60 
I ee re ee eer em 3.55 
ON re erin rt ror recy nee ry” 3.50 


The American Can Company is not quoting for publication, 
quotations being made only on application. 


The Sanitary Can Company’s prices for 1909 are: 
Differential for 
Plain. Enamel Kanners’ Special 
-$10.75 $13.75 $ .40 
. 14.75 18.25 -60 
an6e0ekenege Ge 


ee 23.00 -75 
No. 3, 47%-imch ....... 19.50 24.00 85 
3, 56-inch .......... 20.00 24.50 85 
Neo. 3, 54-inch ....... 22.00 26.50 85 
23.00 
No. 10 .. -.. 43.00 53.00 1.75 
Terms: f. o. b. Fairport, N. Y.; Indianapolis, Ind.; Bridge 
ton, N. J. 
The Continental Can Company’s quotations em packers’ 
cans are as follows: 
Ne. 1s, 1 3/8-inch opening, or /......... 
No. 2s, 13/8-inch opening, or 42... 
No. 21/2, 2 1/16-inch opening 
Ne. 38, 21/16-inch opening. 
Ne. 10, 21/16-inch opening.. 


o. b. mill: 


























YOUR CHICAGO BROKER. 


you use, the designs for your labels, etc., etc., but are you always as careful in select- 
ing your broker? It’s mightyimportant, Mr. Packer, that your broker work all the time 
to get the top of the market for your goods. That’s what we aim to do. ‘Think this 
over and when appointing a Chicago representative, first have a talk with us. 


W. S. KNIGHT & CO., Chicago, Ill. 


(F. C. WHEELER, Jr., of Baltimore, Manager Canned Goods Dept.) 


As a canner, you are very 
careful about the seed 
you plant, the machinery 


WE MAKE LIBERAL AD- 
VANCES ON CONSIGNMENTS 
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Cans manufactured of extra coated tin plate guaranteed 
to be coated with not less than 2% Ibs. of tin per base bex, 
112 sheets, size 14x20, and where preferred stamped in the 
bottom of the can ux C.,’’ as follows: 


No. 1 cans, 1%-inch opening, per thousand. . Ang, 3 9.36 
Ne. 2 cans, 1%-inch opening, per thousand..... ..... 12.56 
DT/IE 2... cccccccvesesccccacscsssscocceses sovesese 1.40 
The above quotations are f. 0. b. maker’s factory. 
No. 2 cans, 2 1/16-inch opening, per thousand. ..... 16.15 
Ne. 3 cans, 2 1/16-inch opening, per thousand......... 16.70 
No. 10 cans, 24-inch opening, per thousand.......... 41.50 
The company quotes solder hemmed caps as follows: 
CUMS ic cscgn onaeens cena entenevscs usd es ease pene $0.75 
ED 2 Sco sions hbeseee studs saeeeso-cs pase Resane see 1.16 
ar re rr oer rr yr ree. 1.25 
The Wheeling Can Company—Will furnish quotations on 
packers’ cans upon application. 
The Virginia Can Company quotes packers’ cans as fe) 
lows: 
fe I I oo a c.kk vs siesicea dc eas aad $13.06 
i i DS APO GU ssc ccc cesncivecciscsages 13.58 
ek EO oo cmos enc ten eno's as ew erd 17.00 
Re EP Is 65 oo ec cece se meseiesmas 17.56 
i ae A GE 69 0:0 000 se nseneses eases 41.75 
eT ee 42.25 


The above quotations are f. o. b. maker’s factery. 


The United States Can Company’s quotations on packers’ 
eans are as follows: 


OS rr errr $13.00 
ey ic. wc acc css bn neeseesens 13.58 
re err rrr ee 17.00 
I ae rE is 8 occ ccc cece sew seceebi 17.58 
ON OR By re rr ree a 41.75 
Se ek ae A I, oo cc case cccnee susesece 42.25 


The company quotes solder hemmed caps as fellews: 


BET R666 6sc5 bbe nasa Ss wb ccdos.0604. se ea tess deeeeue $0.75 
rrr roe Se Tee ee ORE rr ee ae ie - 1.10 
DE asec care heseedte) Whence akWawnewsl Sohoeaate 1.40 


The United States Can Company quotes sanitary cans as 


follows: 
UE cht kgs ts adek > onsddeusipieeaesdschanadeneone 14.75 
Ne. 3, 4%-inch..... eee 19.5¢@ 

The above quotations are f. @. b. maker’s factery. 

The Union Can Company’s quotations on packers’ cans 
a2 as follows: 
CET Tee TOE TO $13.00 
gs Re I I os 0.50.6 5.6, 0'4.000:0.0.5:0:4106.000 80 13.00 
ee se eer ere 17.00 
Se hh) Sr, oo 6 5 060:9:0.0:0.5.80 94000000 41.75 

The above quotations are f. o. b. maker’s factery, 

The company quotes solder hemmed caps as follows: 
DO ands so DELS Suis dow ys awatea sie eswse eae cowed $0.78 
OR , SE ee ee ee ee Ne ee rr wees -75 
GR Gh die es tis aiid ode wandblleniower scan ce a saearea eae 1.10 
DRE Kc anhedesticne eect skews gees a eainies cepa Maeno 1.48 


The Southern Can Company’s quotations on packers’ cans 


are as follows: 


De ye NE og cc ccccccancecnisibdbs-owebale $ 9.5@ 
Bs ey ee 66a 5:4 0.4 bo:00s «ocd buteaiee eens 13.00 
i ee 16.58 
a le: Oe I I 6 6.6 6 dine aisisiow, ne Sees ae aaleias 17.00 
Ne. $3, 21/16-inch opening (Jersey).................. 18.60 
Ne. 3, 27/16-inch opening (Jersey tall).............. 20.50 
pe rr err er err errr rr 41.75 


The company quotes solder hemmed caps as follows: 


I eS bas pats Fhe hse ia 0x6), Wie a gabe eh iatoa asie aoe $0.75 
Oe 81565 16355, sd re auatand ,oracenninrncne en greelee aiaialone aes 1.10 
Oy Ne iia iii s:3.52 ks asa coea-nare Deamae ie eae 1.46 


The above prices are f. 0. 5. maker’s factory, Baltimore. 

The Southern Can Company ’s inside coated cans are $1.25, 
$1.75 and $2.25 additional for the No. 1s, No. 2s and No. 3s, 
respectively. 


SECOND-HAND MACHINERY. 


Lots of good as new second-hand machinery is advertised 
in THE CANNER’S classified columns. 
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When you put inferior labels on cans 
in which you have _ packed 


PERFECT LABELS 


Indicate to the customer that good things are within 


We Make them in 
“The Model Shop” 


EXTRA PROFIT 


‘quality” 
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we se Correspondence st we 
developed toward the close of the week, but business improved 
New York so little that it didn’t amount to much. Holders in 
= instances show a bit more anxiety to sell, and this feature of 
New York, Nov. 29, 1909. > enemy sete. tg conditions which are more or less disturbing 
jan saad ; o some erests. 

_ Error CANNER: lhe week has been broken by Thanks The domestic sardine packing season is virtually 
giving and busines: following a holiday is not especially Most canners have shut down already, while others iid baie 
active. Previous tu the holiday the principal movement was cleaning up preparatory to closing their plants for the season 
over the retail. counter, though many jobbers received good The market remains practically unchanged, while sales ane 
orders to replenish broken stocks. The retail demand was made chiefly in small lots. Buyers are apparently sufficiently 
necessarily heavy throughout the week and sales were made supplied te auttete thaip requirements for the present. L 
from jobbers hands in proportion. The conditions under Arrivals of red Alaska salmon have made very little differ 
which business was done were quite satisfactory and there ence with the situation. It eame principally to satisfy poe 
was much buying of small lots to tide over for a time, or . . 


until after the holiday, when it is likely buyers will take only 
what are required to keep their stocks up to full range of 
quantity and value. 

There was a report that those packers of tomatoes who were 
compelled to offer their goods at a reduction for the purpose 
of acquiring movey to meet maturing obligations had succeeded 
in doing so without the necessity of offering their goods at 
reduced prices. Yet there seems to be not much difficulty in 
obtaining steck at 57426 regular terms f. o. b., though it has 
been repeatedly stated that sellers were holding out firmly for 
60c regular terms f. o. b. factory. It is true, however, that 
it is more difficult each day to locate sellers at the inside 
price and brokers are of the opinion that the market is some- 


what firmer. One block of 8,000 cases has been offered at 
5744 regular terms f. o. b. factory, but the quality is under- 


stood to be under suspicion and buyers have shown little 
interest. Some low priced New Jersey tomatoes in 5-inch cans 
have changed hands at 65c, though the regular quotation is 
70¢ for that size. Gallons are quiet and there is little interest 
in No. 2s. 

Considerable inquiry is reported for Maine corn and some 
business has been done at 974%4c¢ to $1 spot for fancy. One 
sale of 1,000 cases was reported at that figure. Supplies in 
second hands are said to be no more, if as much, as will be 
required to satisfy their own trade, and packers are said to 
have little, if any, to offer. New York state fancy is wanted, 
but buyers hesitate to meet the views of sellers. And the 
latter will make no concessions. Maryland Maine style is in 
small compass and is held firmly up to 75e. Western stock is 
unchanged, but movement is slow because of the difficulty of 
interesting buyers under present conditions. 

Seconds and early June peas are the subject of a good deal 
of inquiry at 60c to 62%e regular terms f. 0. b. factory. The 
supply is limited, however, and sellers are unwilling to accept 
the figures named. Demand in other grades is light. Holders 
are firm, however, and are making no concessions for the pur 
pose of moving goods. 

Baltimore string beans are firmer, with 
reported at 55¢ to 57%4ec regular terms f. o. b. factory. 
are selling at 75e to 80e. 

Spinach is selling freely in car lots and prices remain firm 
as quoted. Movement seems to be wholly to large buyers. 

Supplies of pears in both first and second hands are reported 
light. It is almost impossible to obtain New Jersey Keiffers 
because of the short crop and the same thing holds good of 
state Bartletts, while the California pack is closely cleaned 
up. Other California fruits are quiet and unchanged. 

Gallon apples are quiet, though perhaps a bit more inquiry 


sales of No. 2 
Threes 


tracts previously placed, and almost all holders are asking 
$1.40 to $1.45, while one has brands for which he is demanding 
The shortage here is marked, though it is certain to 
be done away with eventually. ‘Tne situation otherwise is 
substantially unchanged. Conditions are somewhat firmer in 
Chinook, and sockeye is scarce and high. The market, as a 
whole, is, therefore, rather difficult for the average buyer to 
negotiate. HARLEM. 


Indianapolis, Ind., Nov. 29, 1909. 


Epitor CANNER: The canned goods situation during the 
past week exhibited very little change, if any, over that of the 
previous week. Reports from all over the country indicate that 
jobbers are buying only from hand to mouth, some anticipating 
even lower prices for tomatoes than are now prevalent; but 
the majority are not inclined to put in any stocks until after 
inventory season has passed. If tomatoes were offered at 60¢ 
from Indiana, we doubt if Indianapolis would be 
tempted. 

Corn is in good demand, considering the time of year, but 
there is no pressure to sell on the part of holders and it is our 
opinion that 70¢ will be the ruling price within a short time, 
although there is some standard Ohio corn to be had at 67%e 
and ordinary stock at 65c. 

Hominy is in good demand at 45c, and in mixed cars with 
kraut and pumpkin is moving more lively than anything else 
just now. THE DuGDALE-HAYDEN BROKERAGE CO. 


$1.50. 





Indianapolis 








jobbers 








| Baltimore 





Baltimore, Md., Nov. 29, 1909. 

Epiror CANNER: Thanksgiving time generally brings about 
dullness in the canned goods business, and last week was no 
exception to the rule, so that no packer could claim that he 
was so busy labeling up and shipping goods that he was unable 
to let his warehouse force observe the holiday. Packers gen- 
erally would have a hard task to find out what they had to 
be thankful for in a business sense, especially if tomatoes 
formed a large part of their pack, for with the market standing 
at 60e for goods on which the net cost was anywhere from 65¢ 
to 72%4e according to a man’s location or his increased cost 
caused throngh losing raw tomatoes «luring the glut, the season 
has certainly been an unprofitable one to many. They could, 
however, be thankful that things are no worse, and with this 














the country. 


cans to every customer without exception. 
interests by writing us before placing your order elsewhere. 


FACTORY, TROUTVILLE, VA. 








PERFECT PACKERS’ CANS 


The Old Dominion Can Co. made a great record last season for the quality of the cans it delivered to its patrons in this section ef 
We furnished our patrons with packages for fruits and vegetables as nearly perfect as it is possible to manufacture 
them. We are going to do equally as well in 1909, and already are making preparations to care for our increased business. We 
offer our patrons the important advantages of being able to ship promptly; on the shortest notice, and we will ship superior 
i All we ask is a chamce at your order for cans for 1909. 
We know that what we have te say te you will be imteresting. 


Old Dominion Can Company, Incorporated 


Shipping facilities in all directions unexcelled 
i WE FURNISH SOLDER HEMMED CAPS. 


Conserve your own 
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in their minds they doubtless made the best of it and enjoyed 
their Thanksgiving dinner. 

There is no change to report in the market, and there is not 
likely to be any improvement for the next month or two. It 
must be said that the packers are their own worst enemies, for 
no more effectual way could be devised to keep the market 
down and to check any ‘‘advance bud’’ than to offer tomatoes 
at 60c, with two or three months’ free storage and insurance. 
Even though these offerings may have only been made in 
isolated instances, yet the effect has been to increase the indif- 
ference of the buyers as far as buying goods ahead is con- 
cerned. When will the packers learn sense? is a pertinent and 
ever-recurring question. The chances are nine to one that the 
market will be 70e or upwards by March 1, 1910, and yet some 
of the tomato packers seem determined to transfer the owner- 
ship of their goods at any old price, and they have gotten to 
such a point that some of them even now think 60¢ to be a 
good figure and 62%e to be a high one. No greater proof of 
the utter demoralization of some of them could be given than 
this, but look out for a change when these weak-kneed men 
have gotten out of the way. It would not surprise me to see 
No. 3 standard tomatoes selling at 80c¢ next May, for the pack 
of last season was none too large for the requirements of the 
country, and the greater proportion of the present stock unsold 
is held in strong hands. Look out for a change after New 
Year’s, and when jobbers have taken inventory. 

Corn continues very firm, and shows an upward tendency. 
Very few buyers have anything like their usual stocks on hand, 
and therefore will have to replenish all along during the winter 
and spring. The dollar mark is certainly a reasonable prob- 
ability. It may not be inopportune to sound a note of warning 
to corn packers just at this time as regards their preparations 
for next season. They would be foolish to make a very large 
increase of acreage for 1910, just because of the high market 
prevailing now, for had there been no long drought last season 
there would not have been such a corn crop failure in some 
sections, and consequently the market would have been lower. 
A large increase in the acreage next year and a fair crop will 
undoubtedly bring about a low market for the canned article 
next fall. So packers should profit by past experience and 
avoid a recurrence of over-production next year. 

We had a cold spell last week, with snow on one or two 
days, and as a consequence the market on raw oysters ad- 
vanced considerably, but there is no change at present to 
report as to prices on ‘‘coves.’’ If the cold snap should prove 
only temporary, there will still be considerable packing done 
between now and the first of the year, but on the other hand, 
should the cold weather continue and raw oysters become 
searee, a higher market for canned oysters when the quick 
sellers have sold out may be reasonably expected. Everything 
depends on the weather. 

There is nothing new to report as to the general line. A 
few small orders continue to come in for small fruits, seconds 
and pie peaches, peas, pears, apples and baked beans, but large 
orders are entirely absent. TARTAR. 





New York Dried Fruit Market 











New York, Nov. 29, 1909. 
Epirok CANNER: The demand for apricots is strong and 
the tendency of the market is upward, with sales made chiefly 
in small lots. Holders are not anxious to dispose of their 
stock as long as prices are advancing and buyers are equally 


2s indifferent to trading. Spot prices are: Choice, boxes, lle 
to 11%e; extra choice, 11%c to 11*%4c¢; fancy, 12¢ to 12M%e. 

Peaches are firmly held, though movement at present is 
rather light. The feeling in the trade is steady, however, and 
the tendency of prices is firmly upward, with holders insisting 
upon obtaining full outside quotations for the bulk of their 
stock. Spot prices are: Choice, boxes, 6%¢ to 7c; extra 
choice, 7¢ to Tac; fancy, 7%4e to 8e. 

The market for spot evaporated apples is well sustained, 
though not much interest is shown in trading. Some cold 
storage stock is moved at relatively low figures, but the bulk 
of the good quality is firmly held. November delivery, to 
close contracts, is quotable at 8%4c¢. No interest has developed 
in either chops or waste. Spot prices are: Apples, evaporated, 
1909, fancy, cases, lle to ll42c; prime, 8%4¢; under prime, 
8c; choice, 9e to 10c; prime, car lots, 8¢ to 8%4e; common to 
fair, 64%4¢ to 8e; sundried, 1909, southern, 54%4e to 64%4¢; Penn- 
sylvania quarters, 644¢ to 7c; cores and skins, per ewt., 1909, 
$2.25; chops, $2.25; cherries, 1909, lb., 16¢ to 17¢; raspberries, 
state, 22e to 22%e; blackberries, G44¢ to 74%4c¢; huckleberries, 
lle to 11%e. HELLGATE. 











Portland 











Portland, Me., Nov. 29, 1909. 

Epiror CANNER: Many a can of the finest fruits and 
vegetables was opened on Thursday of this week to assist at 
the New England festival (now National) Thanksgiving Day. 
From Maine to California, from the Atlantic to Manila in 
the Pacific, the eagle became domestic, and the turkey ‘ ‘ruled 
the roost.’’ As a consequence, business generally has been 
very quiet. I look for a little during December, and but very 
little, for it is the season for rest for packers; that is, all but 
the unfortunates that packed the ‘‘festive tomato.’’ To 
them, the nightmare! ° 

I cannot throw much light on a situation that is as clear 
as that which surrounds the corn market. The spot stock is 
light, particularly that of fanecy—in fact, I should hardly 
know which way to look for it. Except in second hands, where 
it is held for speculative purposes, the standard is about as 
searce. Spot standard has been sold during the past week at 
72M%e f. o. b. factory, but, while there may have been sales at 
$1.00, the nominal price of fancy, I hear of none. I cannot 
see why a figure above one dollar will not be here soon, but it 
will come to stay until after next September, when the further 
advance begins. 

It should again be touched upon, and have its effect, that 
as both corn and cans will be higher in 1910, buyers should 
wear the garment now, so it will fit better later. The corn 
market was never in a stronger position. 

The business in No. 10 apples has been very active, and the 


shipments large. Prices have varied from $2.25 up to $2.35, 
but offerings are few just at present. Sales of No. 3 are 


being made at 90c f. o. b. Portland. In this connection I 
want to call the attention of packers to certain very interesting 
facts that have come under the writer’s observation within a 
few months. 

Last summer, in taking an evening walk, watching the 
gypsy moths fluttering around every are light, and flinging 
‘*the arrows of outrageous fortune’’ into the hide of every 
pedestrian—I met a stranger from the far-off Pacifie coast. 
He told me that during the past few years he had been an 




















E. EVERETT CIBBS 


President 


SOUTHERN CAN COMPANY 


BALTIMORE, 


One of the largest and best equipped Independent Plants operating continuously, having sufficient 
capacity, storage and shipping facilities for handling the largest Contracts. 
sizes of PACKERS’ CANS we manufacture a general line, comprising Cans for various purposes. 


Users of Cans may realize an opportunity to economize has been lost by failing to first consult us. 
Attractive lithographed packages of all descriptions. 


LEONARD BURBANK 


Vice President 


MARYLAND 


In conjunction with all 


ISAAC ROBINSON 
Mgr. Packers’ Can Dept. 
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apple raiser, buyer and shipper, not only to the Far East, as 
we call it, but via Portland, Me., and Beston, Mass., to 


Europe. He shipped in boxes, and gave the prices he has 
realized. These astonished me, and reminded me of an ancient 
hook called the ‘‘ Arabian Nights Entertainment.’’ He told 
me that, as | understood him, under the laws of the states 


of Oregon and Washington, a certain protection had to be 
give n the orchards. Every tree had to be pruned, sprayed and 
cultivated around the trunk, all weeds removed for a distance 
extending to the farthest point of the limb. ‘The 
results were astonishing. 

This stranger, a former Maine, told me he 
coming back to his native state to engage in the culture of 
the apple. He contended that no fruit would respond quicker 
and better to cultivation and care than this, the apple, and his 
experiments in Maine have proved it. The best fruit in the 
world comes from here, but the trees have been neglected. 
He proposed to get the best results from the best treatment. 
Further, he claimed he could save transcontinental freight and 
ship abroad at 2 minimum freight. 


longest 


resident of was 


‘All roads lead to Rome.’’ A few years ago a summet 
visitor to one of the islands of Casco bay, near Portland 


harbor, bought an old, and 
forlorn that it looked like 

He applied the saw and 
sprayed; then he cultivated. 
This year, an ‘off one,’’ 


worn out 
consensus of scare-crows. 
used the ax; he scraped and he 
It ecst time, labor and m mey. 
came the result and reward. Like 
clusters of grapes hung the apples, and, where than one 
hundred a good crop, this year it was over seven 
hundred bushels of extra quality fruit, and not a blemish or 
wormhole in Possibly, after reading of this experience, 
it might repay one to give a hint to the orchardists, 
Nothing of interest is going on in the clam or lobster trade, 
for the ice chest and cold weather are enemies of the can in 
late fall and winter, especially a day as Thanksgiving, 
when it snowed, hailed and rained, while the wind blew a gale. 
There is a little surplus of No. 3 squash, but pumpkin of 
fine quality is needed. Blueberries are in storage, and so are 
the customers. INDEX. 


orehara, so ragged 


less 


bushels was 


one. 


such 





Seattle 











Seattle, Wash., Nov. 26th, 1909. 
Epiror CANNER: With the boards well cleared of last year’s 
back, the cannerymen are beginning to lay their plans for the 
season of 1910. As is usual after a prosperous season like the 
one just past, there will be an expansion of operations in cer 
tain districts. Several new canneries are already in prospect 
in Alaska and a big year is promised in the North. On Puget 
Sound and the Fraser River, however, the pack will be small, 
as it will be one of the off-years. The intermediate years on 
Puget Sound—those coming between the big run that comes 
every four years—have been dwindling rapidly until the run 
of sockeyes is hardly an item. For this reason the canners 
are not looking forward with any degree of expectancy to the 
season of 1910 on Puget Sound and the Fraser. Many of the 
canneries will not open and those which will operate will be 
run on a very conservative basis as compared with this year. Of 
course there may be good runs of other varieties like pinks 
or silvers, which may serve to offset the shortage in sockeyes. 
Sockeyes—Talls, $1.45; flats, $1.60; halves, $1.05. 
Pinks—Talls, 60 cents; flats, 60 cents; no halves. 
Chums— Talls, 5714 cents; no other sizes packed. 
SOCKEYE. 


PEA AND BEAN SEED—AVERAGE PEA YIELD FOUR- 
FOLD FOR TEN YEARS. 
REPRINTED FROM “HORTICULTURE.” 
Reference was made in last week’s issue to probable 
advance in peas and beans of the 1910 crop or, as we 
might say with our canner friends, “future” peas and 





beans, and, while the heaviest advance will be on these 
lines, many others will be in the ascending scale. [t 
is but repeating a well known fact to say we have not 
had an average yield of peas or beans since gos or 
1906. In fact the average for the last four vears has 
been below 50 per cent, or to place it in the vernacular 
of the trade, or at least growers, it has been unde 
three-fold. The question of yield or “fold” has here- 
tofore been discussed in * Horticulture.” Five-f id on 
peas has been the standard for a quarter of a cen- 
tury or more, and while ‘this may have represented 
average vields when established by general consent of 
the growers, it has not been a fair estimate for at least 
ten years. One of the largest producers of this line 
of goods last year struck an average of the yields for 
the past ten years, and found it below four-fold, and 
thereupon changed their standard to four-fold. The 
wisdom of this move has been amply vindicated the 
present season, and has enabled this concern to make 
more liberal deliveries on their contracts than 
of their competitors, with one or two possible ex- 
ceptions. It leoks as if all of the growers will have 
to recognize the four-fold standard as the proper one, 
and far more just to their customers as well as them 
selves ultimately. 
Effect of the Decreased Averages. 

As prices have been based on a five-fold vield, this 
decrease of 20 per cent will have to be taken note of, 
with a consequent new basis of prices. To advance 
prices without changing the standard of vield would be 
an injustice to their customers, a policy which would 
reflect scant credit on the growers’ sense of fairness, 
hence there must be a very complete readjustment as 
to peas. With reference to beans, the issue is not so 
clear, but is would certainly seem as if a readjustment 
were necessary to meet the new conditions, as _re- 
turns from plantings in recent years indicate plainly 
that a permanent decrease in yield must be reckoned 
with, and of course this leads at last to an inevitable 
advance in prices of both peas and beans. 

In Justice to the Growers. 

These repeated short crops have been most dis- 
couraging to the farmers and therefore they have de- 
manded more for their share in producing these crops 
In the end this advance must be paid by the seeds- 
man and canners, and it is only just that it should be, 
as the growers certainly cannot bear it, and remain in 
business. Few, probably none, have grown wealthy in 
this business, and most of them have acquired little 
more than a modest competency. There have been 
years when they not only made no money, but suffered 
actual loss. Of course there is another side to the 
story, and the writer holds no brief from the growers, 
but has heard their side of the case from several of 
their class, and has deemed it only fair to state such 
facts as have come to his notice. Harmony and good 
will are the great desideratum between the growers 
and their clients, and this can best be brought about by 
a frank and fu!l understanding of the conditions be- 
tween them. 
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HAMILTON COPPER AND BRASS WORKS 


COPPERSMITHS 
ESTABLISHED 1882 


Builders of reliable Copper Steam Jacket Kettles and Steam Jacket Tilting Kettles that are honestly ‘constructed out of pure 
Also manufacturers of Copper Dippers, Brass and Copper Coils and Copper and Brass Goods of every descri 


HAMILTON, 


p- 
WRITE FOR PRICES. 


OHIO 
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CHICAGO TO THE SEA 


GO WITH THE MERRY 
CROWD TO THE 


ATLANTIC CITY CONVENTION 


ON THE 


SPECIAL TRAIN 


To be Run Under the Auspices of the National Canned Goods 
and Dried Fruit Brokers’ Association 








This biggest, finest, best train ever run out of Chicago will leave Sunday, 
February 6, 1910, from the Union Depot, Canal and Adams Streets, at about 
3 p. m. o'clock, and arrive at Atlantic City about 2 p. m. o’clock on Monday, 
via the Pennsylvania Short Line (Ft. Wayne Route) of the Pennsylvania 
Railroad --- exact hour of leaving and time schedule for local points to be 
announced later. 


The Finest Train Ever 


The Brokers’ Special will be a Train du Luxe. The Pennsylvania officials at 
Chicago have pledged themselves to provide the packers with the very finest 
and newest equipment obtainable, consisting of strictly modern Library, 
Club, Compartment, Observation and Diner, as well as seven 12-section 
Drawing-room Cars, or State-room Cars, according to demand. 


Entertainment en Route 


All who attended the Louisville Convention will remember the Pekin Theatre 
Sextette, the famous musical artists permanently attached to the only strictly 
high-class colored theatre in the United States. This Sextette will be on the 
Brokers’ Special and play and sing the hours away as the train speeds on to 
the sea. Special entertainment and accommodations will be provided for 
the ladies. 


FARES — This matter is now being arranged and will be announced shortly. 


MAKE YOUR RESERVATIONS AT ONCE. NO EXTRA CHARGE 
ON BROKERS’ SPECIAL. 


J. L. FLANNERY, Jr., Secy. 
NATIONAL CANNED GOODS AND DRIED FRUIT BROKERS’ ASSOCIATION 
42 River Street, CHICAGO, ILL. 
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National Canners’ Laboratory. 


By Edward W. Duckwall, M. S., Dfrector. 


Pref. Duckwall’s reports on work done et the National Canners’ Laboratory are published exclusively in THE CANNER. Th ppoer 
in the first end third teeuce in each month and cover topics of general interest te packers of Food Products. ” 


Chemical Changes Affecting the Quality of Canned Goods. 


While the millions of cases of canned goods used every 

year shows the popularity they enjoy, it is nevertheless;a 
fact that there is ample room for improvement on the aver- 
age pack. As a rule canned goods are not held in as high 
favor as the fresh fruits and vegetables, and this is due to 
changes incident to the packing and sterilizing, consequently 
in so far as any injurious effects of these processes can be 
overcome it would be possible to offer a better grade of 
goods. Two things should be particularly noted in this con 
nection; one is the action of the heat upon the goods dur 
ing the processing, and the other is changes brought about 
by the action of the goods upon the container, where un- 
lacquered cans are employed. Heat is one of the most 
active agents in bringing about chemical change. In many 
cases chemical reaction is secured by heat without any inter 
vening agents, and in other cases the activity of chemical 
agents is very greatly intensified, so that where it is desired 
to avoid chemical action the application of heat should be 
avoided as far as possible. It is well to bear in mind in 
this connection that the flavor of food products is due to 
aromatic bodies very susceptible to heat or other agents 
which readily cause their decomposition. The different fruit 
colors are also very easily affected by heat or by chemical 
agents, so that great care should be exercised to avoid sub 
jeeting goods to any more prolonged heating than is neces 
sary. 
In the packing of corn, for instance, under the present 
methods of sterilizing, which require a process of 65 to 70 
minutes at 250° F. to insure sterilization, the corn near the 
outside of the can is subjected to this high temperature for 
sufficient time to cause very material changes to be brought 
about in some of the constituents; for instance, the protein 
compounds are decomposed to a certain extent with libera- 
tion of hydrogen sulphide, which, uniting with metals which 
have been brought in solution, such as iron, tin or lead, will 
sause more or less discoloration. Caramelization of sugars 
also takes place, giving tbe corn a brownish tinge. It is 
hardly necessary to state that the flavoring bodies are also 
appreciably affected. Chilling of the cans at once, after 
completing the process, thus preventing further action of the 
heat, is a material aid in preventing these difficulties, but 
there is no question but what the employment of a system 
of ‘automatic agitation is the best solution of the trouble. 
By: the use of this system of agitation none of the corn is 
overheated as the contents of the can are continually agi- 
tated, and there is no evidence of any decomposition of 
proteid matter, caramelization of sugars or injurious effect 
upon the flavor, and by avoiding decomposition of the pro- 
teid matter any objectionable discoloration is, of course, also 
avoided. Squash, pumpkin and similar articles would also 
be greatly improved by the employment of an automatic 
agitating system which would permit of shortening of the 
time required for processing. 

However, many products on account of their delicate na- 
ture and which are desired whole cannot, of course, be sub- 
jected to the agitation incident to such a system. With such 
goods prompt chilling should be resorted to upon completing 
the process. While it is desirable to use as short a process 
as possible to secure sterilization, care must be taken that 
the process employed is sufficient to destroy the organisms 
generally causing spoilage, and it is on this aecount that a 
laboratory becomes almost indispensable to the packer as 
his products should be tested to ascertain whether steriliza- 
tion has been complete or not. Conditions for sterilization 


vary under different circumstances, so that a process suf. 
ficient in some eases may not secure sterilization in other 
cases. While no process should be employed which is liable 
to be insufficient for sterilization, yet a shorter process ean 
be safely employed where the goods are to be tested than 
if no further attention is to be given the goods regarding 
sterilization, which would permit serious spoilage to oceur if 
the goods had not been sufficiently sterilized. 

Concerning the action of fruits and vegetables upon the 
ean, this applies especially to the more acid products. A 
few products, such as corn, peas and beans, have but very 
little action upon the container and are not materially 
affected as regards color or flavor by such contact. Most 
products, however, are very materially improved by the use 
of inside coated cans, which avoids solution of any metals. 

In this connection it would be advisable to consider con- 
ditions which are especially favorable to the solution of 
metal. Investigations have shown that the amount of 
oxygen present has a very important bearing. For instance, 
tin is not attacked, or only slightly dissolved by dilute acids, 
without access of oxygen or exposure to the air. The ex- 
posure of two metals to the same liquid, permitting the set 
ting up of electrolitic action, greatly increases the solvent 
action. In the absence of free oxygen, nitrates, if present, 
may act as a source of oxygen, increasing solution of metal. 
Fruits as a rule do not contain more than traces of nitrates, 
but vegetables may contain very appreciable amounts, this 
is true especially of the more succulent, like spinach, which 
are canned whole. The water employed often contains con 
siderable nitrates, and in some eases the salt used may also 
contain nitrates. The solvent action of acid liquids contain 
ing sugar is retarded, so that goods put up in syrup would, 
as a rule, have less solvent action than those canned in water. 
From consideration of these conditions which tend to increase 
solution it would seem that hot packed products, from which 
the air has been expelled, and where the eans are filled as 
full as they will permit, excluding oxygen so far as pos- 
sible, also where the coating of the plate is such as to avoid 
electrolitie action, the conditions will favor much less action 
of the fruit acids upon the container. The solvent action of 
the fruit acids is greatly increased by heating during the 
processing; some idea of the effect of heat in increasing such 
action may be secured from an experiment as to the action 
of brine upon tin. Exposure of the tin to the action of 314% 
sodium chloride brine for seven days did not show the solu 
tion of any tin, while heating to the boiling point for one 
hour, in the same experiment, showed the solution of one to 
two milligrams of tin per fifteen square inches of surface. 

Aside from the conditions which favor the solution of 
metal which have just been mentioned, the solvent action 
of products depends largely upon the relative acidity of the 
various products, though pumpkin and squash, which are 
considered inert, not having a very acid nature, have con- 
siderable solvent action, experiments showing about 200 milli 
grams of tin dissolved for a No. 3 ean. Most of the acid 
fruits show the solution of approximately 50 milligrams for 
a No. 2 ean. Blueberries and rhubarb show much greater 
solvent action, as much as 200 to 300 milligrams of tin hav- 
ing been found for these products in No. 2 cans. Corn, peas 
and lima beans, which have but slight solvent action, show, 
as a rule, a solution of only four or five milligrams of tin 
for a No, 2 can. 

The amount of lead taken up corresponds in the different 
products with the solvent action on tin, the amount, of 
course, being very much smaller. For most products less 
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The Progressive Food Packer 


If he is a good business man 


Does not operate his factory on the guesswork plan. It is economy to have Chemical 
and Bacteriological tests made of everything used in the preparation of Food Products. 

This Laboratory makes these tests on a flat yearly basis at a price consistent with 
amount of work involved and about one-half the regular Commercial Laboratory rates. 









































Analysis of Complete analysis to determine fat, total solids, proteids, cane sugar, 
Condensed ~_ milk sugar and ash. Sterilization. Bacterial count. Prevention of milk 
Milk sugar, separation, etc. 


Afier you have canned your goods and stored them in the wareroom 
how do you know they are going to keep ? Why not play safe, let us test 


Testing samples of each day’s run and then there will be no guess-work about 
— ‘ it. Our tests show to a certainty the keeping qualities of the goods—i 
oods 


there is any danger of spoilage you are notified in plenty of time to save 
your pack. 


Does your SOLDER contain the amount of tin you ordered, or is 


the biggest part of it lead? Let us test a sample and we will tell you 
all about it. 


Solder 


Analysis Is your water fit for canning? Is it fit to use in making brine for 
of Water peas and other products ? Is it fit to use in your boilers so you will get 
the best results? A sample sent to us will bring you a full report. 


Salt Are you using PURE SALT, or are you paying for moisture, 
lime and magnesia ? Is it fit for Pickling and Canning purposes ? 


VINEGAR MANUFACTURERS will find our services valuable 
in analyzing their goods and giving them expert advice. We can detect 
adulteration or sophistication in any sample of vinegar, no matter how 
it is made up. 


Vinegar 


Food Products Packers of Fruit Butters, Mince Meat, Syrups and Molasses, Jams, 
and Jellies, Catsup, Mustard, Salad Dressing and all other food products 
Canned Goods and canned goods will profit by our advice and assistance. 


Write for full particulars today. Prices consistent with your work 
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ASPINWALL, PENNSYLVANIA 














26 
than a milligram of lead is brought in solution, but those 
products having a marked solvent action in cases bring 


several milligrams of lead into solution. In 
lead and tin a variable amount of 
taken up, according to the extent of exposure of the black 
the major portion of metals Lrought in solution are 
These are not considered especially toxic 
would be desirable even 
upon health to avoid the 

t products, However, we 
speak more particularly in this connection of the 
metals upon the quality of the 


from one to 


addition to the iron is 


plate 
thus tin and iron, 
with lead, though it 
effect 


as in the ease 
from the standpoint of any 
presence of hese metals in food 
wish to 
effeet of 
yards flavor and general appearance. 

In the solution of acid friuts and vegetables, 
a low state of oxidation are formed, hydrogen being 
liberated 


’ these goods as re 
metais by 


salts of 


iberated at the same time. Both the hydrogen 
and the salts formed are active reducing agents and gen 


affect the color and flavor of the produets. The re 
tion of the hydiogen and the metallic salts formed 
! readily demon 


become deecolor 


erally 
dueling ac 
on the vegetable co 
strated by fruit 
ized, with oxidizing agents, such 
a considerable extent, restore the original color, but 
will not do so entirely, as the coloring matter has keen partly 
destroyed. The action upon the flavoring principles is as 
marked as that upon the color, and in addition to destruction 
of the flavor by action of reducing agents formed, a more 
or less metallic flavor is imparted, due to the metals brought 


matters can be 
which had 
as hvdrogen-peroxide, which 


oring 
treating Juices, 


will, to 


in solution. 

While the use of a good quality of plate and observation 
of the conditions which will prevent solution of the metals 
of the container as far as possible will help to improve the 
quality of the food product, yet much the best results can be 
secured by the use of inside coated cans. It has been found 
impracticable to coat ‘* wasters,’’ or tinplate of poor quality. 
For the best results a tinplate of good quality is used for 
éoating, and before applying the enamel the plate is first 
run through a cleaning machine to remove the dirt, which 
would otherwise prevent the enamel from properly spreading, 
consequently the inside coated cans must ke sold at a higher 
figure than the plain cans. This additional cost stands in 
the way of many canners and packers using the inside coated 
cans. If no better quality of goods could be produced when 
packed in the inside coated cans than in the plain cans this 
objection would be a valid one, but there is no question but 
what a much better article as regards color, flavor and gen 
eral character can he produced with most goods when put up 
in. the inside coated cans, and there should be no difficulty in 
securing a sufficiently increased price which will much more 
than make up the difference in cost of the cans. The better 
quality of products resulting from the use of inside coated 
cans should also result very favorably upon the general mar 
ket for canned goods, as every improvement in quality ean 
not but help increase the demand for the output of the 
canners. 


Change in Color of Fruits Due to Action of Heat. 


Many inquiries have reached us at various times 
packers in regard to a pinkish color which developed in pears 
during processing. One case taken up was with Kiefer pears 
and in another case Bartlett pears. This trouble, however, 
is not confined to pears alone, as quinces, apples and some 
times peaches show the development of this same trouble. 


from 
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been chilled after 


processing had 


been stacked closely in a pile, and the goods in the center of 


the pile showed this discoloration to a marked extent, while 
those at the outside of the pile, where cooling had been 


peaches which had not 


reasonably rapid, were very free from any sueh discolora 
tion. ‘This and other experience in regard te the trouble 
suggested that the difficulty was due to the action of heat 
somewhat too long continued, 

In order to ascertain definitely whether this was the case 
some Bartlett pears were obtained and after paring and 
coring they were put up in the ordinary tin cans, in inside 
cans and in glass, nothing being added but water. 
of each lot were processed in an auto¢lay at 230 for 


coated 
Some 

20 minutes, a sufficientiy heavy process being intentionally 
given to develop any trouble in regard to discoloration of it 
would be caused by heat. Others were processed in boiling 
water for 25 minuets. The pears processed in the autoelay 
showed a marked pinkish discoloration, though the pears 
processed in the ordinary can and in the inside coated can 
showed a more marked discoloration than those in the glass, 
They also showed greater cooking up, indicating that the 
difference was due to the heat penetrating into the cans to 
a greater extent than with the glass jar. This showed very 
conelusively that the trouble was not due to anything taken 
up from the container or anything added in the preparation, 
as the discoloration developed in each type of container, 
Lhe pears processed in the boiling water, where the heat 
employed was very much less, showed no development of the 
pink discoloration whatever, and would indicate the develop 
ment of the color to be due entirely to the action of the heat 
on the fruit. 

l'ruits and vegetables are very complex bodies, plants being 
synthesizers, building up various complex bodies which ani 
mals or low forms of life, such as bacteria, molds and yeasts, 
decompose into more elemental forms. Fruits and vegetables 
being such complex bodies are very unstable and are readily 
affected by numerous agents. Heat is an active agent in 
causing various changes. When strongly applied burning of 
course results, but other changes into other bodies, though 
not elemental, as in burning, occur at lower temperatures, 
so that we have various alterations in fruits and vegetables 
at the temperature used in their preparation and preservation 
where sterilization by heat is employed. Under the action 
of steam under pressure, when long continued, more or less 
breaking up of the proteid molecule would result, with libera 
tion of ammonia and hydrogen sulphide and formation of 
albumose or peptone. Beside the proteids in fruits and 
vegetables there are various other bodies, as carbohydrates, 
such as starch and sugar and various organic acids. The 
arbohydrates, especially the sugars, being subject to eara- 
melization to a greater or less extent when subjected to the 
action of heat, which accounts for the brown discoloration 
developed on the application of long continued heat to sub- 
stances containing considerable amounts of sugar and which 
had led to the employment of the vacuum in many processes 
in order to accomplish various results with the employment 
of a lower temperature. 

Now, just what action occurred in the case of the pears 
as a result of the heat which gave the pinkish discoloration 
we are not prepared at present to state. Pears, apples, and 
other fruits which have shown this trouble contain very 
little except carbohydrates. There usually is about 85% of 
water in the fruit, and aside from about one-half per cent of 


Previous experience has connected this trouble with long ash and about the same amount of proteid matter, the re- 
continued heat or somewhat overprocessing. In one case maining substances present belong to the carbohydrate 
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YOU NEED THE BEST CAN MARKER THAT MONEY CAN BUY 


Order it now and get the matter off your mind. 
RYDER CAN MARKER 


Simple in construction. Easy 
and positive in action. Ready 
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plete with every machine. 
Minimum of ink evaporation 
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, cally designed and mechbani- 
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inefficiency. Lasting in dura- 
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group, there being invert sugars, organic acids, some fiber 
and pectinous bodies. The pear especially is rich in polyoses, 
which are related to sugars but are not true sugars, and which 
on heating with dilute acids yield furfurol. 

Furfure! has the property of giving a reddish coloration 
with some agents, and the explanation of the pinkish color 
was looked for in this direction. Examination of the liquor 
from the pears which had been given the heavy process gave 
jidications of the presence of considerable furfurol, while 
that from the pears processed in boiling water, where no 
discoloration had developed, gave no indication whatever of 


furfurol. However, the furfurol alone when applied to the 


pear tissue failed to develop the pinkish color, so that the, 


eause could not be aseribed alone to the furfurol developed. 
Doubtless other modifications than the production of furfurol 
had occurred as a result of the processing, and the pinkish 
color evidently is due to reaction between some of the bodies 
developed during the process or between these bodies and 
substances present in the pear tissue. 

While the investigation of the subject has not pointed 
out definitely what the reaction is that caused the pinkish 
eolor, it has shown that the development of the color is due 
to the action of continued heat and that certain modifications 
in the fruits and vegetables result from the action of the 
heat. The reactions which took doubtless required 
less heat than is necessary for caramelization of the sugars, 
so that the pinkisn discoloration will develop in these fruits 
where the heat applied is not sufficient to cause browning 
from the formation of caramel. Experiments would show 
that where trouble is being encountered in regard to the devel- 
opment of this pinkish discoloration greater care should be 
used in regard to the heat employed in processing and in 
chilling goods after sterilization, the amount of heat applied 
being kept down to the minimum consistent with complete 
sterilization. This, of Course, is another instanee of the 
changes effected in goods as a result of the high tempera 
tures used in preserving goods by sterilization, and in order 
to preserve the color and flavor of various fruits and vege 
tables it emphasizes the necessity of employing methods 
which will permit of the proper sterilization of the goods 
without subjecting them to any greater heat than is neces 


place 


sary. 


An Appendix Theory by A. W. Davis vs. Facts. 

The following is from a clipping taken from the New York 
Press of Nov. 19, 1909. Its reference to canned goods as a 
plausible cause of appendicitis calls for a reply, based upon 
modern knowledge of the facts. 

AN APPENDICITIS THEORY. 

Dear Tip: Your remarks on appendicitis are of interest. I have 
held to a theory which seems to me plausible and dovetails nicely 
when we consider modern methods of preparing foods. I hold that 
one of the prominent causes of this disease is the enormous con- 
sumption of canned fruits. The fruit is put up in cans made of 
the cheapest quality of tin, and when the can is opened and the 
contents exposed to the action of the atmosphere the acid of the 
fruit combines with the loosely applied tin and forms an acetate 
of tin. This, being heavier than other fluids of the digestive tract, 
follows the line of least resistance and in many cases finds a lodg- 
ment in the blind gut, where it sets up an erosion, especially in 
persons whose intestinai digestion is weak. A. W. DAVIs. 

That ‘‘fruit is put up in cans made of the cheapest quality 
ot tin’’ probably refers to the tinplate. The tin used in the 
coating of the black plate, however thin and imperfectly 
coated that may be, is always the best quality. The tin used 
is from the Straits Settlements principally and is practically 
free from lead and arsenic. Mr. Davis states that ‘‘the acid 
of the fruit combines with the loosely applied tin and forms 
an acetate of tin.’’ 

This is a remarkable statement coming from any man who 
has the audacity to aavance a theory on one of the most dan- 
gerous and least understood diseases of the intestines. 

We might expect that such a man would have some training 
in the practice of medicine, or at least exhibit some knowledge 
of the sciences closely «allied to medicine. He first displays 
ignorance of the methods used in tin plating, since he uses 
the term ‘‘loosely applied.’’ One would suppose that the tin 
(according to Mr. Davis’ conception) was applied with a brush 
like paint or lacquer. He speaks of ‘‘loosely applied’’ tin 
in terms that would lead one to believe that it might be 
lifted off the cans with the point of a knife blade or blown 
off if exposed to a strong current of air. Then comes his 
‘*chemica! action’’ which easily removes the ‘‘ loosely applied’’ 
tin. He says, ‘‘When the can is opened and the contents 
exposed to the action of the atmosphere the acid of the fruit 
combines with the loosely applied tin and forms an acetate 
of tin.’’ We are to understand then that whatever fruit acid 
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combines with the tin the salt resulting will be acetate of 
tin. If the fruit acid is predominately malic, the salt will be 


acetate of tin; if citric, the same salt; if tartaric, the same; 
if succinic or any other fruit acid the salt resulting will be 
acetate of tin. In my chemistry | have yet to learn that 


acetate of tin can be formed in any other way than by the 
action of acetic acid on tin, and since acetic acid is never a 
predominating fruit acid in fruit, | cannot understand how 
acetate of tin could be formed. Acetic acid occurs naturally 
in the juice of vegetables, principally in trees, but our supply 
comes from acetic fermentation or the destructive distillation 
of wood. In the case of fruits they would first have to undergo 
an alcoholic fermentation followed by an acetic fermentation 
before acetic acid would be present in sufficient amount ,to 
form acetate of tin, and in the case of many fruits even this 
These being facts in regard to 
prepared for any theory which 
‘*This (the acetate of 


occur normally. 
now 
He states: 


would not 
the chemistry, we are 
Mr. Davis may advance. 
tin) being heavier, ete. 


* 


In order to understand this whole subject better, let us 
investigate first the physiological action of tin salts, and, 


second, let us ascertain the latest facts relating to the cause 
of appendicitis. 

Pharmacology by Arthur R. Cushny. 

The least corrosive of the salts of metals are these formed with 
the slowly dissociated organic acids, such as the acetates, tartrates 
or citrates. When these are united with a metal which in itself 
is not a very active poison, they are almost pure astringent 
(Page 623.) 

iin is oO.ten coatained in preserved foods containing acids, from 
being dissolved off the vessels, and is certainly absorbed, for it has 
been detected in the wine atter the use of such articles. Appar 
ently it is not often present in sufficient quantities to induce 
poisoning, for although some cases of “tin poisoning” are met with 
in medical literature, in none of them has it been satisfactorily 
established that tin was the cause. Chronic poisoning from this 
cause is unknown and animals present no symptoms from pro- 
longed treatment with larger quantities of tin than are contained 
in uny preserved foods. (Wage 7V1.) 
“Manual of Practical Hygiene.” by Ilarrington, 
U . 


Charles page 





Tin. Contamination with compounds of tin is exceedingly com 
mon, and, as far as is known, is harmless and unimportant, the 
compounds, other than the chlorides, being, apparently, incapable 
of producing any physiological or local action. 

Since these opinions are based upon all that is known con 
cerning the physiological action of the salts of tin (the 
chlorides excepted), Mr. Davis has no authority to back up his 
theory, and as 1 matter of fact his theory is disproved by the 
statement of Dr. Cushny, who declares that those salts of tin 
are absorbed and are found in the urine. Passing on to the 
study of appendicitis and its causes, the following statements 
appear in Osler’s ‘‘ Practice of Medicine’’ and cover all that 
is known on the subject: 

Appendicitis. 
Osler, Practice of Medicine (page 

The existing causes of appendicitis are not always evident; an 
infection is in all probability the essential factor. The lumen of 
the appendix forms a sort of test tube,in which the feces lodge and 
are with difficulty discharged, so that the mucosa is liable to in- 
jury from retention of tne secretions or from_ the presence of 
inspissated feces or occasionally foreign bodies. In some instances 
the appendicitis is a local expression of a general mfection. Some 
have thougnt that the great increase in the prevalence of the 
disease is due to influenza. By some the poison of rheumatic fever 
is believed to be a cause, and just as it may excite tonsilitis, so it 
may cause inflammation of the lymphatic tissues of the appendix. 
It is remarkable, too, that there may be two or three cases of 
appendicitis at one time in one family. The acute catarrhal form 
may be associated with pneumonia or typhoid fever or any of the 
acute infections. Direct injury, as in straining and heavy lifting, 
is an occasional cause f : f x 

The bacteriology of the disease is most varied. The bacillus 
coli is present in a large number of cases, and the pyogenic organ- 
ism, particularly the streptococcus pyogenes and proteus vulgaris. 

Fecal concretions. The lumen of the appendix may contain a 
mould of feces, which may readily be squeezed out. Even while 
soft the contents of the tube may be moulded in two or three 
sections with moulded ends. Concretions—enteroliths, coproliths— 
are also common. Of 700 cases of foreign bodies there were 45 
per cent of fecal concretions. The enteroliths often resemble in 
shape date-stones. The importance of these concretions is shown 
by the great frequency with which they are found in all acute 
inflammations of the appendix. ie 7 

Foreign Bodies. Of 1,400 cases of appendicitis collected by J. F. 
Mitchell these were present in 7 per cent; in 28 cases pins were 
found. It is well to bear in mind that some of the concretions 
bear a striking resemblance to cherry and date stones. 

Thus it will be seen that there is nothing in our present 
knowledge of chemistry, pharmacology, hygiene, toxicology or 
practice of medicine which would in any way furnish a basis 
for a theory such as Mr. A. W. Davis advances as a cause of 
His statements are absurd and show his igno- 


#12) 


appendicitis. 


rance on all sciences bearing on his subject. 
E. W. DucKWALL, 
Director National Canners’ Laboratory. 
FOR INFORMATION OF VINEGAR MANUFACTURERS. 


We received a sample of distilled mash from a vinegar 


manufacturer with the request to ascertain whether the 
starch had all been converted into sugar and that in turn 
into alcohol, and all the aleohol extracted. In other words 
the manufacturer wished to ascertain whether he was getting 
the distilled mash to a careful quantitative determination 
for aleohol by distillation, negative results were secured 
which showed that all aleohol had been recovered on distilla. 
tion. Tests for starch, however, on the mash submitted 
a maximum yield of alcohol from his mash. On subjecting 
snowed that the starch had not been all converted into 
sugar. In order to determine the amount of alcohol which 
might still be obtained from the mash we treated a definite 
volume of the mash with a definite volume of malt extract 
prepared from malted barley, and when by a microscopical 
examination we found the starch had all been converted into 
sugar we added compressed yeast, and after fermentation was 
complete distilled. In order to eliminate any aleohol which 
might be produced from the malt extract we made a blank 
determination, using the same amount cf malt as was added 
to the distilled mash. After fermenting and distilling the 
(lifference between the alcohol obtained from the fermented 
mash and that from the fermented malt extract was taken 
as the yield of alcohol from the starch which had not been 
converted into sugar during the regular treatment. The 
alcohol thus obtained was one-half of one per cent by volume, 
ealculated on the distilled mash. This would indicate that a 
good degree of efficiency was being secured from the malt, 
though it also showed that the maximum yield might be in- 
creased about one-half of one per cent, which would be worth 
some pains to recover. 

It of course would be difficult to send in samples of dis- 
tilled mash to the laboratory right along to ascertain the 
completeness with which the starch was converted into sugar. 
However, we were able to suggest to this manufacturer a 
method by which he could ascertain when conversion of the 
starch was complete. Starch gives a distinct blue color with 
iodine, due to the formation of starch iodide. This is a test 
very easily applied and one not likely to be mistaken, so 
that the test could be used with success by the layman. 

By removing small portions of the mash from time to time 
after treatment with the malt and testing with iodine solu 
tion, the workman in charge could ascertain when conversion 
was complete by the absence of any blue color by adding a 
few drops of the iodine solution to the sample being tested. 
This would assure complete conversion of the starch and 
would enable the maximum vield of alcohol to be obtained 
upon fermentation and distillation. The only reagent re- 
quired for the test would be the iodine solution. If any of 
our subscribers are interested in this we will be glad to 
advise them how to prepare the iodine solution. 

A subscriber submitted a sample of vinegar of cloudy ap- 
pearance and asked us for some means of improving the 
color and at the same time keep within the Pure Food laws— 
and not to have the operation very expensive. After exam- 
ination of the sample we wrote him as follows: 

The turbid character of the vinegar submitted is due to 
obtaining a considerable amount of insoluble salts in a very 
fine state of division when working up your stock for the 
production of vinegar. The particles in suspension are so 
iine that they pass quite readily through an ordinary paper 
filter. On this account settling of the turbidity would be 
extremely slow, if even after a good many months standing it 
would clarify. As regards means of clarification other than 
standing, filtration, of course, would be the most satisfactory 
if you have arrangements for filtering which will hold the 
particles in suspension. This will require a very good filter. 
Albumin would aid in clarifying, but its employment usually 
is not advisable where heat is not employed. Infusorial 
Earth or Keiselghur, which is used in clarifying liquids diffi- 
cult to filter clear, gives very good results, and does not affect 
the vinegar except as regards a little lime taken up which 


lowers the water soluble phosphoric acid. This could be 
overcome by treating the Kieselghur with a little dilute 


distilled vinegar, permitting to settle, pouring off the super- 
natant liquid and adding the Kieselghur which has settled to 
the vinegar to be clarified. About one pound of Kieselghur 
(which will cost about 10¢ to 15¢) would be required to every 
barrel of vinegar, but filtering apparatus would be required 
here also, as experiments we have made show that the Kiesel- 
ghur will not on settling out carry down the turbidity, 
though it removes the turbidity very readily when added in 
the proportion given above on filtering. 

The clarified vinegar obtained by treating with the Kiesel- 
ghur and filtering is not of a very bad color and is perfectly 
clear. In order to get this vinegar in marketable condition 
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as regards removal of turbidity we would suggest that you 
secure bag-filters or other filtering apparatus for vinegars. 
If you find it difficult by simple filtration to remove the tur- 
pidity sufficiently then we would suggest your employing the 
infusorial earth or Kieselghur in connection with the filters, 
in the amount suggested. As stated, to avoid any lime being 
taken up the Kieselghur should first be washed with a little 
dilute distilled vinegar. We would suggest a thirty or forty 
grain distilled vinegar for the washing of the Kieselghur, 
using three or four volumes of the vinegar, let the Kieselghur 
settle out and take the precipitated Kieselghur for filtering 
purposes. ; ; : i PR : 
We will state in this connection, however, that in its pres 
ent condition this vinegar is not legal, being deficient in 
solids, ash, alkalinity ash and water soluble phosphoric acid. 
Analysis of the vinegar gave the following results: 
4.10 per cent 
ee 1.02 per cent 
ee ee er Fee ee 22.50 per cent 
.20 per cent 


Acidity, as acetic acid. 
Solid® ....--++06 pec eee . 
Reducing sugars ip solids... 
Bah ..220% ser enveree a : tga pes : pee 
alinity ash, water soluble as 3 POs - 
ee comet tenth normal acid for neutralization 24 ce. 
Phosphoric acid, water soluble ash from 100° c.e. 
yinegar contained phosphoric acid, PoOs....... 
PoMAPISATION 2. n csc secccecccscccesseccesscens 
It would not be safe to sell the vinegar even if same was 
suitably clarified. j 
If you do not have on hand cider vinegar suitable for 
plending, we believe your best plan would be to dispose of the 
vinegar to some vinegar house having stock with which this 
vinegar, after clarification, could be blended to make a legal 
vinegar. 


4.8 milligrams 
a 


Nov. 23, 1909. 

National Canners’ Laboratory, Aspinwall, Va. ae 
“We are sending you by today’s express two cans of cider; one 
can is taken from the top of one of our large storage tanks and 
one of them is taken from the bottom of the tank. Will you kindly 
make an analysis of this juice and advise us as soon as possible 
whether you find anything about it that would prevent it from 
complying with the National Pure Food Law and also advise us 
at the same time what strength vinegar this juice will make. 

We quote our reply: Replying to your favor of the 23rd 
we have made analysis of the two samples of cider sub- 
mitted with the following results: 


No. 1. No. 2. 
Pee ree ee eee ee eeesecees 2.64% 2.547, 
Reducing sugars in total solids.... 4.66% 3.40 I 
PPP rere ee a errs se . wo2% 32% 
Direct polarization ........... id irda le es 0.0 
I NUE 5 <0, bw oerttviaws orsieeleuoe acwidleaa 8 + .1 


Our examination shows sample No. 2, which we take it is 
the sample from the bottom of the tank, to polarize practi 
cally zero. On two trials with this cider, clarifying with 
neutra! lead acetate, readings were obtained of approximately 
zero; in one case the reading appeared to be very slightly 
right-handed, though under .1°, in the other case the reading 
appeared to be very slightly left-handed. Clarifying with 
lead acetate gave a reading slightly more to the left hand, 
and the average of two trials, clarifying with subacetate, 
gave —.4. 

Our examination would indicate the cider to be perfectly 
pure, the polarization obtained in this case being due to the 
extremely close fermentation secured. Ordinarily the per- 
centage of reducing sugars in a femented cider or in a cider 
vinegar will not be much under 4 of 1 per cent, or expressed 
in terms of total solids, somewhere from 20 per cent to 30 per 
cent of the total solids. The United States standards permit 
reducing sugars up to 50 per cent of the total solids, which 
would be over ten times the amount of reducing sugars left 
in this cider. The close fermentation of the cider has not 
been sufficient in the case of the top of the tank so but what 
still a fairly good left-hand reading is obtained. In the case 
of the cider at the bottom of the tank, however, fermentation 
of the reducing sugars has been so close that the bodies 
present in the cider having a dextro-rotatory action have 
overcome the left-hand rotation due to the reducing sugars. 
This is apparent especially from the difference shown in the 
polarization whether clarified with neutral or lead subacetate. 
Clarifying with lead subacetate dextro-rotatory bodies are 
precipitated to a greater extent than with neutral lead ace- 
tate, with the result that while the polarization on elarifica- 
tion with lead subacetate is somewhat to the left, with the 
neutral acetate readings of about zero are obtained. 

If the contents of your tank are thoroughly mixed we be- 
lieve there should be no question but that a fairly good left- 
hand reading would be obtained. In any event there is no 
question but what the cider is pure apple cider, and the 
question of polarization, if the amount of reducing sugars 
present is taken into consideration, could not be taken as 
sufficient grounds for condemning the vinegar made from this 
cider. It would be better, however, to blend this cider if the 
polarization is not satisfactory on thorough mixing with other 
cider which has not been fermented quite so closely, in which 
vase the polarization would be entirely satisfactory and the 
constants of the vinegar normal. 
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THE MANN-STEVENSON CAN TESTER 


Feb. 3, 1891. 


STEVENSON & COMPANY 


The cut illustrates our latest improved 
Can Tester. We have been manufactur- 
ing this style of Tester for the past 20 
years, and with the improvements which 
we have added to the machine, we feel 
that we have brought it up to the highest 
point of, perfection. The tester is as 
nearly automatic as can be made to do 
satisfactory work. The water in the pan 
should be slightly heated. and an air pres- 
sure of 15 lbs. should be applied on the 
can while passing through the water. 
Capacity not less than 50,000 cans in 10 
hours, 











Aug. 20, 1895.) 


BALTIMORE, MARYLAND 
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SYNOPSIS OF ANNUAL REPORT OF THE SECRETARY 
OF AGRICULTURE, 1909. 

Most prosperous of all years is the place to which 
1g09 is entitled in agriculture, declares the Secre- 
tary of Agriculture in his Thirteenth Annual Report, 
made public to-day. The value of farm products is so 
incomprehensibly large that it has become merely a 
For this year it 1s $8,760,000,000, a 
gain of $869,000,000 over 1908. The value of the pro- 
ducts has nearly doubled in ten years. The report 
says, “Eleven years of agriculture, beginning with a 
production of $4,417,000,000 and ending with $8,760.- 
000,000! A sum of $70,090,000,000 for the period! 
It has paid off mortgages, it has established banks, it 
has made better homes, it has helped to make the 
farmer a citizen of the worid, and it has provided him 
with means for improving his soil and making it more 


row of figures. 


productive.” 

FARM PRODUCTION OF 1909.—The most striking fact 
in the world’s agriculture is the value of the corn crop 
for 1909, which is about $1,720,000,000. It nearly 
equals the value of the clothing and personal adorn- 
ments of 76,000,000 people, according to the census 
for 1909, which is about $1,720,000,000. It nearly 
United States are not of greater value. It has grown 
up from the soil and out of the air in 120 days—$15,- 
000,000 a day for one crop, nearly enough for two 
Dreadnoughts daily for peace or war. This crop ex- 
ceeds in value the average of the crops of the five pre 
ceding vears by 36 per cent. 

Cotton is now the second crop in value, and this 
year's cotton crop is easily the most valuable one to 
the farmer that has been produced. With cotton lint 
selling at 13.7 cents on the farm November 1 and with 
cotton seed selling for about $25 per ton, the, lint and 
seed of this crop are worth about $850,000,000 to the 
farmer. No cotton crop since 1873 has been sold by 
farmers for as high a price per pound as this one. 

Third in value is wheat, worth about $725,009,000 
at the farm, and this largely exceeds all previous 
values. The November farm price was almost an 
even dollar a bushel, a price which has not been 
equaled since 1881. ‘This is the third wheat crop in 
point of size, with 725,000,000 bushels. 

The hay crop is valued at $665,000,000; oats at 
$400,000,000; potatoes at $212,000,000; and tobacco 
at nearly $100,000,000. Beet and cane sugar and 
molasses and sirup, from farm and factory, will reach 
the total of about $95,000,000. The barley crop is 
worth $88,000,000, flaxseed $36,000,000, and $1,000,- 
000,000 pounds of rice $25,000,000. 

COMPARISONS WITH FORMER YEARS.—The produc- 
tion of all cereals combined is 4,711,000,000 bushels, 
an amount considerably greater than that for any 
other year except 1906. It exceeds the average of the 
preceding five years by 6.5 per cent. The value of all 
cereals in 1909 has never been equaled in a previous 
year. It is almost exactly $3,000,000,000, or 34 per 
cent above the five-year average. 


Compared with the average of the previous five 
years, all principal crops are greater in quantity this 
year except cotton, flaxseed, hops and cane sugar: but 
without exception every crop is worth more to the 
farmer than the five year average. 

This is the year, of highest production for potatoes 
tobacco, beet sugar, all sugar and rice; next to the 
highest production for corn, oats and all cereals. Com- 
pared with 1908, gains in value are found all along the 
line, the exceptions being barley, buckwheat, rye and 
milk. The increase for cotton, lint and seed, is $208 - 
000,000; wheat, $107,000,000; corn, $105,000,000: 
hay, $29,000,000 ; oats, $22,000,000 ; tobacco, $18,000,- 
000; potatoes, $15,000,000. 

The increase in value of farm products this year 
over 1g08, $869,000,000, is enough to buy a new equip- 
ment of farm machinery for over 6,000,000 farms. 
The value of the cereal crops to the farmer would 
pay for all the machinery, tools and implements of the 
entire manufacturing industry. The value of all 
crops, $5,700,000,000, would make a half payment on 
the value of all steam railroads, according to the 
valuation Of 19QO4. 

Secretary Wilson concludes his review of the -pro- 
duction of 1909 as follows: “The agricultural pro- 
duction of 1909 must add much to the prosperity of 
farmers. The record is unexampled in wealth pro- 
duction and tells of abundance in quantity. Year by 
year the farmer is better and better prepared to 
provide the capital and make the expenditures needed 
to improve his agriculture and to educate his children 
for farm life and work.” 

BEEF PRICES DUE TO CORN prRices.—The price of 
corn in 1909 at the farm is represented by 218.6 com- 
pared with 100 for the price level of 1896-1900, and 
the price of the best native steers at the Chicago Stock 
Yards in the same year is 139.9, which is much 
above the “index-number” for the price of the animal 
at the farm and much below the price of corn at the 
farm. The inference is that the farmer gets some 
return for the high-priced corn that he feeds to his 
steers, but not a return equal to 60 cents a bushel for 
his corn, which is the price for the last two years. As 
for the unfed steer, it does not participate in the up- 
ward movement of prices in its farm value. 

The wholesale prices of fresh beef carcasses have 
increased in about the same degree that the price of 
steers have at the stock yards, and the retail prices of 
fresh beef have kept pace with the wholesale prices. 

The increasing price of fresh beef, therefore, are 
due to increasing prices of animals at the stock yards, 
and this is explained by the abnormal circumstances 
to which. the raising of beef animals has been subject 
in recent vears. 

FARM PRODUCTS HAVE INCREASED MOST IN PRICE.— 
There has been a tendency of the animals and crops of 
the farm to increase in value per unit at the farm at a 











ety, and we'll send samples and prices. 


OVAL & KOSTER, Lithographers, 





WE HAVE ON HAND QUITE A VARIETY OF 


STOCK LAaAB@eLs 


which we can ship ready printed to your order one day after you send it. 
No order too small for our consideration. 


Drop a card, state quantity and vari- 


INDIANAPOLIS, IND. 
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THE COLBERT ROTARY TOMATO FILLER 


This machine has a capacity of up to 66 cans per minute. 


SPECIAL FEATURES: 
SINGLE FEED---Automatic Measuring Device adjustable for any 


amount of fill desired; change in fill can be made without stopping machine. 
Takes No. 2 and No. 3 cans up to 6 inches high. 
Collapsing Funnels and Collapsing Plungers obviate damage to the goods. 
Works in automatic line with Hawkins Capping machine. 


Saves labor, saves fruit and makes a better finished product. 


Four machines operated in season of 1909. 


Two by GREENABAUM BROS., Seaford, Del. 
One by J. T. POLK CO., Greenwood, Ind. 
One by FAME CANNING CO., Tipton, Ind. 


TESTIMONIAL 
Sprague Canning Machinery Co., 


Chicago, Ill. t 
Gentlemen :—In reply to yours of the 2nd inst., will say that our experience with the Colbert Tomato 
Filler has been more than satisfactory. The quality is certainly greatly improved and a big gain in 
quantity is also secured. ‘These two features are more important to us than the quantity it will turn out, 
although that is no small consideration as we run the machine 50 to 60 cans per minute with excellent 
results. In our opinion the trade are to be congratulated on finally getting a practicable machine built 
on thoroughly scientific principles. Very truly yours, 
(Signed) J. T. POLK CO., 
Per Ralph Polk, Vice President. 


Greenwood, Ind., October 5, 1909. 


At the Greenwood, Indiana factory, the Colbert machine was used packing Standard Tomatoes 
after stock had been picked over for extras, and cans aimed to weigh 40 ounces after filling. 

The Colbert Filler netted 20 cans from each 46 lbs. peeled stock against the ‘‘M & B”’ Filler, 18 cans 
from each 46 lbs. peeled stock. 

Both styles of filling showing equally well filled cans when cut. 

Variation in weight per can less than % ounce. 





At the Tipton Indiana factory the Colbert machine was used packing Standard Tomatoes from run 
of stock; cans aimed to weigh 40 ounces after filling. 

The Colbert machine netted 56 cans from each 120 Ibs. of peeled stock, against the ‘‘——’’ Filler 53 
cans from each 120 lbs. of peeled stock. 

Variation in weight of cans from Colbert Filler about % ounce; Cans from the other filler showed vari- 
ations up to 2 ounces per can each way from the 40 ounce weight aimed at. 

Average speed of Colbert Filler at this factory was 52 cans per minute. 


The following letter covers the experience with the machine at Seaford, Del. 


Seaford, Del., Oct. 16, 1909. 
Sprague Canning Machinery Co., 

Chicago, Ill. 

Gentlemen :—We take pleasure in handing you herewith settlement for the two Colbert Rotary Tomato 
Fillers and two Sprague Universal Liquid Fillers, which we have used during the tomato pack this year. 
Accepting your guarantee that you will before the opening of the 1910 pack add to these machines all 
improvements which the experience of this season showed to be advisable. 

The principle of these machines is all right and away ahead of any Tomato Filler previously made. 
It is exactly what the packers have been calling for,—a machine of large capacity. (Ours ran at 50 cans 
per minute and upward), which will measure the amount of Tomatoes required for each can and place the 
Tomatoes in the can with the least possible damage to the fruit. The machines also make a saving in 
Tomatoes, filling more cans to the bushel than the ordinary fillers do, and the appearance of the goods is 
much better when the can is opened; in fact, it compares with hand packing and at much less cost. 

The result of exhibition made with these Fillers this season should be that you will be able to sell 
all the machines of this type that you care to turn out next season. We compliment you sincerely on the 
great advance made in the art of filling Tomatoes into tin cans, and with best wishes, we remain, 

Yours very truly, 
(Signed) GREENABAUM BROS. 


At the above factory variations in amount of fill were made as desired; maximum fill demonstrated same 
result of saving as at other points. For further particulars, address 


Sprague Canning Machinery Company, 


DANIEL CG. TRENCH & CO., 5 Wabash Avenue, 
General Agents CHICAGO, ILLINOIS 




















faster rate than all commodities have increased at 
wholesale. 

Within the wholesale trade, also, farm products 
exceed all other classes of commodities in relative 
increase of prices since 1896, and food is exceeded 
only by farm products and by lumber and _ building 
materials. The only large exception to the leading 
place taken by farm products in rise of prices is un- 
fed beef cattle, the farm price of which has barely be- 
gun to rise above the price level of 18g6-1g00 for beef 
cattle. 

WorK FOR PURE \ND pRUGS.—The depart- 
ment made a great forward movement in enforcing 
the food and drugs act. It now has branch labora- 
tories for the examination of samples at 21 of the 
leading commercial centers, about one-half of these 
being seaport cities. Samples of foods and drugs im- 
ported from foreign countries are taken by agents 
of the Treasury Department. Inspectors of the 
Bureau of Chemistry collect samples of domestic 
products and inspect factories. The number of fac- 
tories inspected during the vear was 1,300, and the 
number of samples of domestic products taken was 
15,000. Nearly 10,000 of these were examined in the 
laboratories, and about 2,000 were forwarded to the 
department for reéxamination. Of the imported pro- 
ducts more than 8,000 samples were taken; 2,500 of 
these were sent to Washington for reéxamination. 

EDUCATING THE MANUFACTURERS.—The _ willing- 
ness of manufacturers to comply with the law and 
coéperate with the department has made its work 
largely educational. A great volume of inquiries has 
come to the department and many perplexing ques- 
tions have been raised. To grapple with these ques- 
tions the department has a Board of Food and Drug 
Inspection which not only investigates all these difficult 
questions but holds public hearings at which all per- 
sons who may be interested can appear and make state- 
ments. When decisions are reached they are 
printed, and sent out for the guidance of all whose 
interests are affected. When cases are heard in the 
courts the department prints notices of the judg- 
ments rendered and sends these out for the instruc- 
tion and guidance of manufacturers. 

ENFORCING THE PURE FOOD LAW.—While the manu- 
facturers and jobbers have shown great disposition 
to comply with the department’s rulings, and the de- 
partment has endeavored to act without harshness, 
some flagrant violations of the law have occurred and 
prosecution of the violators has been vigorous. The 
Department Solicitor has prepared and reported to the 
Attorney-General for prosecution 494 cases, and of 
those tried but two were lost. Convictions and fines 
aggregating over $2,000 were secured in 85 cases ; and 
in 98 cases decrees of condemnation and forfeiture 
were issued covering many tons of food and drugs. 
As a result of these operations, misbranded and adul- 
terated products are rapidly disappearing from inter- 
state commerce. 


FOODS 
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GREAT IMPROVEMENT IN IMPORTED PRODUCTS,—By 
careful inspection of foods and drugs imported from 
foreign countries, and a vigorous enforcement of the 
law, marked improvement in the character of the jm- 
ports has been secured, and very few fraudulent or 
misbranded articles are now offered for entry. 

SUGAR CONTENT OF SWEET CORN.—Studies of sweet 
corn have shown that it makes little difference whether 
the corn is grown in a northern or a southern |ati- 
tude, so far as the sugar content is concerned, al- 
though the northern-grown “roasting-ears” may have 
greater tenderness and a longer season. 


J. W. CUYKENDALL NOW SOLE OWNER OF ATLANTIC 
CANNING COMPANY. 

THE CANNER is in receipt of a report from Atlantic. 
la., stating that Mr. J. W. Cuykendall has purchased 
the half interest of his partner Mr. W. M. MecWaid in 
the Atlantic Canning Co. The deal includes the Me- 
Waid interest in the large plant of the Atlantic Can- 
ning Co., and the factories at Fremont, Neb., and 
Shenandoah, la. It also includes all the land owned 
by the company around Atlantic, and all buildings, 
machinery, etc. About Atlantic the company owned 
five hundred acres of land and Mr. Cuykendall owned 
a farm of two hundred acres so that it now gives 
him possession and ownership of seven hundred acres 
of fine land all adjoining Atlantic. The company did 
not own any land near the other factories. , 

The deal involves the payment to W. A. McWaid 
of more than $50,000 in cash. 

Mr. Cuykendall is one of the most successful can- 
ners in this country, and the possession of these fine 
factories is an acquirement of which he and _his 
friends are justly proud. 

Mr. McWaid will retire at 
ness. 


once from the _ busi- 


PINK SALMON IS GOOD. 

Speaking of the increased popularity of pink salmon 
a New York broker said the other day that “The 
story has often been told, but has always been taken 
with a grain of salt by jobbers, that cannery super- 
intendents invariably use pink or humpback salmon 
on their own.tables in preference to any of the red 
grades, as it is as delicate and toothsome as mountain 
trout. Now the jobbers are beginning to realize that 
this story is not an invention. Into many territories 
where pink salmon has never before been known it Is 
going, and the fact that the dealers are repeating or- 
ders is proof positive that it is meeting with popular 
favor.” 

SIMPLE SIMON. 

The holdup man was practicing his profession on a lone 
farmer he discovered after dark in a city street. 

‘‘T understand,’’ said the ruralite peevishly, as he handed 
over his solid silver watch, ‘‘that the perlice stopped you 
fellers from carryin’ on like this?’’ 

‘«Sure they did!’’ replied the law-breaker, grinning; ‘‘but, 
you see, I took out an injunction! ’’ 














Also Stone, Matchless and 
all other standard sorts. 








TOMATO SEED 


magnificent scarlet color, ripens evenly up to the stem, and is without core. 


STOKES SEED STORE, PHILADELPHIA, PA. | 


A new tomato for canners: Stokes ‘‘Bonny Best 
Early’’ is the finest, deep scarlet tomato for can- 
ners ever introduced. Early, enormously prolific, 
Write for prices and particulars. 

219 Market Street, 
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STECHER 
QUALITY 
LABELS 


ARE THE CHEAPEST IN THE END 


Novel and catchy designs 
Artistic and attractive colors 


THE KIND THAT HELPS TO SELL 


Now wou Id be a good time to 
talk about that new label you 
are going to use next year 


Stecher Lithographic Company 


ROCHESTER, N. Y. U.S. A. 
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THE SARDINE INDUSTRY IN NORWAY—USE OF COT- 
TONSEED OIL IN PACKING. 


In the following report from Christiania, dated 
October 22, Special Agent Julian L. Brodé describes 
the sardine industry of Norway and explains efforts 


that are being made to induce packers to use a high 
grade of cottonseed oil in preparing the fish for mar- 
ket. A shipment of sardines thus prepared has been 
made for the United States. The report follows: 


“One of the most important industries of Norway 
is the packing of sardines. Millions of the little fish 
are canned every vear for the export trade, and the 
supply does not seem to be diminishing. There are 


about 40 factories engaged in the business, and it is 
claimed that during a good season 50,000,000 tins of 
20 to 24 fish each are packed. This is equivalent to 
tins each: The catch for the 
season just closing is considered to be a good average 
one and the number of cases that will be packed, it is 
thought, will run between 400,000 and 500,000. The 
fish are captured in nets and kept alive until needed at 
the factory. Here they are first washed in a strong 
brine in which they remain about an hour and are then 
smoked in ovens, over slow wood fires, being first ar- 
ranged on horizontal spits. The fish are next -de- 
capitated and packed in oil in tin boxes. 
Cottonseed Oil Successfully Used. 
oil is used almost exclusively fot 
has any 


500.000 cases Ot 100 


preserving 
special preserving 
vegetable oils, but because of 
its popularity with the trade at large. On account 
of the high olive oil and the stationary mar- 
ket of the sardines, some of the packers have been ex- 
perimenting with other oils, and cottonseed oil to a 
limited extent has been used. The writer was shown 
sample boxes of sardines packed in cottonseed oil 
and olive oil put up over a year ago from the same 
grade of fish. ‘There was absolutely no difference in 
the taste or odor of the fish, and the two oils when 
drained off and placed in separate glass bottles were 
identical appearance, taste and odor. Neither the 
sardine packers nor the representatives of American 
sardine who were present, could detect 
which were packed olive oil when the boxes were 
interchanged. They all frankly admitted that the best 


“(Olive 
the fish: not 


quality over 


be cause it 


some other 


price of 


importers, 


grade of American cottonseed oil would answer 
purpose of the olive oil for the packing of 
The taste that the fish imparts to the oil dest 
tirely its original flavor. 

‘The olive oil used for sardine packing 1s strong 
and odorous. Owing to the ddiercnae in manufacture. 
cottonseed oil is claimed to be physically as pure as 
olive oil; just as digestible, and even a better preserya- 
tive. The question is simply up to the manufacturers 


every 
sardines. 
TOYS en- 


of cottonseed oil to educate the public to these facts 
and destroy the prejudice against their product. A 
demand coming from the people will naturally induce 
the packers to give the public what it wants. 
Advantages of Cottonseed Oil. 
“Cottonseed oil has been selling about 50 per cent 
cheaper than the olive oil used in packing. This say 


ing, the packers say, would be given to the purchasers 
of their goods. The packers interviewed candidly 
stated that they would prefer patronize an Ameri- 
can product since America purchased over half of the 
sardines packed in Norway; whereas practically none 
of their France, from whence comes 
nearly all of the olive oil used. They have been pay- 
ing 16.8 cents per pound, or about $1.26 per gallon, 
for the olive oil when the best grade of American 
cottonseed oil, extra choice winter yellow, at 7.25 
cents per pound, or 55 cents per gallon, would have 
answered their purpose just as well. 


goods gO to 
( 


There are used 
annually at Bergen and Stavanger about 8,000 barrels 
of olive oil for sardine packing. [rom this it can 
be figured that the substitution of cottonseed oil for 
olive oil would mean a saving to the consumers of 
Norwegian sardines of over $300,000 and an increase 
to the American export trade of $233,200. There 
are only 3% kilos, or 7.7 pounds of oil used in 100 
tins. 

sardines 


“The surest way to create a demand for 
packed in American cottonseed oil is to have stocks 
with the retailers and jobbers, so they can be shown 


to the people. For this reason it is suggested that 
every crude-oil mill and refinery in the United States, 
and members of the oil-mill associations, should order 
a few cases of Norwegian sardines packed in American 


extra choice winter yellow cottonseed oil, and either 
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face of can. 


using this machine. Perfect work and no waste of material. 


Write us for circular and 


, _ TheHughlett Can Lacquering Machine 


The ONLY comprehensive machine for this work on the market. 
deliver them ready for piling in two minutes. 
Completely automatic, requires only to be fed and cans taken away. 


Capacity 1200 to 2000 cases of 4 dozen each per day. 


SEELY BROTHERS, BLAINE, WASHINGTON 


Feed your cans to machine and it will lacquer, dry and 


Distributes an even coat of lacquer over whole sur- 
No evaporation of lacquer, no danger of accident by fire in 

















sample lacquered can. 
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distribute them gratis or sell them at cost price to the 
local retail grocers, so the goods can be introduced 
to the consumers. The quality of the oil and the fish 
will do the rest. This will create a demand which will 
srow and cause the large American importers of sar- 
dines to have their brands packed in the American cot- 
tonseed oil. Arrangements have been made to send 
20 or 25 cases, 100 tins each, of the best quality of 
Norwegian smoked sardines packed in American cot 
tonseed oil—extra choice winter yellow grade. This 
order has been distributed among six factories who 
will promptly fill any future orders sent them from 
the United States, and who have agreed to send sample 
cases to all of their foreign agents. These packers 
further declare that they will do their utmost to create 
a demand abroad for their product packed in Ameri- 
can cottonseed oil. 

“Two establishments at Bergen and four at Stavan 
ger are prepared to fill orders for sardines packed in 
\merican cottonseed oil. One of the packing houses 
promises to send 1,000 cases of the winter catch 
packed in extra choice winter yellow cottonseed oil 
to their agents in New York and Chicago. The Ber- 
gen concerns are the Bergen Canning Company and 
the Bergen Packing Company. Those of Stavanger 
are John Braadland, Stavanger Canning Company, 
Stavanger Preserving Fabrik, and Concord Packing 
Company. In addition to those named there are a 
considerable number of other packers at Stavanger 
and Bergen, whose names are forwarded. [Names 
are filed with Bureau of Manufactures. | 

Grades and Prices. 

“There are two grades of sardines packed in Nor- 
way. The prime summer catch comprises the first 
grade. The price of these is 18 to 22 crowns ($4.73 
to $5) per case of 100 tins, 7% cubic inches, each 
containing 20 to 24 fish. These sardines are fat and 
tender and are very appetizing. The second grade is 
composed of second quality of summer catch, when 
there is one, and the winter catch. The summer catch 
is over by the end of October, and then the winter 
catch is on. The winter catch is neither so fat nor as 
tender as the summer catch, but the fish are very 
palatable and there is a broadening market for them. 
These now sell at about 16 crowns ($4.28) per case, 
packed same as the first grade. In the second grade 
may also be included the very small herring, sardine 
size, called “mussé,” which sell also for about $4.28 


per case. The prices named above are for the fish 




















HAWKINS UNIVERSAL EXHAUSTER 


View showing top removed 


The best Continuous Automatic Exhauster. Furnished 
any size and any Capacity desired. 


For further particulars address 


SPRAGUE CANNING MACHINERY CO. 


5 Wabash Avenue, CHICAGO 














Indurated 








Fibre Ware 


bearing the 


LEG, 
~BRANO 


Has a hard mahogany finish that won't 








stain or corrode. It won't absorb liquids 
or moisture and always keeps the contents 
at even temperature. For canning factory 
use, for packing food products, and for 
every purpose where durability and hygienic 
perfection are desired, Indurated Fibre 


Ware absolutely fills the specifications. 








MANUFACTURED BY THE 


United Indurated Fibre Co. 


Write for information and prices to 


JOHN M. HART 
COMPANY 


Sales Agent, 
CHICAGO 
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packed in olive oil. When ordered packed in cotton- 
seed oil the price is about 3 crowns (80 cents) per 
case lower. The factories work on a narrow margin 
of profit, and the writer is informed a crown (26.8) 
cents per case is an average profit. They sell on sight 
draft terms, or will give 30 days’ time when credi! 
of buyer 1s good. They prefer to receive round lot 
orders of 500 to 1,000 cases, but are’ willing to sell 
small lots if necessary to get the sardines packed in 
cottonseed oil introduced into America. The packers 
will brand the boxes to suit the buyers. The busi- 
ness is better handled through the American importers 
if they can be pursuaded to handle sardines put up 
in cottonseed oil. 

“Some of the factories are arranging to put up the 
sardines after the French style—that is, to cook them 
in oil instead of smoking them. In this they will use 
American cottonseed oil, choice butter grade, for the 
cooking, and extra choige winter yellow for the pre- 
serving. However, the smoketl fish are very good, 
and it will be hard to improve on them. 

“The olive oil dealers are now quoting new crop 
oil at 17.25 cents to 18.18 cents per pound, or about 
$1.30 per gallon, and are predicting continued high 


prices during the season. This is in the face of a 
full average olive crop. 


Import Duties. 

“The American duty on sardines packed in olive oil 
is $1.50 per case of 100 tins, for tins up to the size of 
72 cubic inches, which is called the “Dingley size.” 
Cases of tins 3 cubic inches and 5 cubic inches pay 
this amount. The duty on cases containing tins 7% 
cubic inches to 21 cubic inches is $2.50 per case, and 
on cases containing tins 21 cubic inches to 33 cubic 
inches the duty is $5 per case. The duty on sardines 
put up in cottonseed oil is just the same. 

“Until last year the Norwegian duty on cottonseed 
oil was 6 gre per kilo (0.73 cent per pound), and that 
on olive oil was 4 gre per kilo (0.49 cent per pound). 
As a result of the visit of Special Agent Albert Per- 
kins and the successful efforts of our minister here, 
Mr. H. H. D. Peirce, the duty on cottonseed oil was 
reduced to 4 ore per kilo (0.49 cent per pound). How- 
ever, the duty on olive oil was reduced to I gre per 
kilo (0.12'4 cent per pound). This was done at the 
demand of the sardine packers, who had been receiv- 
ing a drawback on the olive oil exported in their tins 
of sardines. This, of course, places cottonseed oil 
again at a slight disadvantage. However, the packers 
say that if a sufficient demand is created in America 
for sardines packed in cottonseed oil to warrant their 
using cottonseed oil on a liberal scale, they will pe- 
tition their government to give them a drawback of 
3 ore per kilo (0.3634 cent per pound) on all the cot- 
tonseed oil they export. This will then place the 
American oil on a parity with the olive oil, so far as 
the duty is concerned.” 


MINNESOTA COMMISSIONER WARNS AGAINST 
WATERED OYSTERS. 

Dairy and Food Commissioner French of Minne- 
sota has issued Bulletin 33, in which, after quoting 
Section 4993 of the Minnesota law relating to the 
adulteration of foods, etc., says: 

Jobbers and dealers are hereby cautioned against receiving 
from packers or others, oysters which have been adulterated 
by the addition of water or ice, and retailers are also ean- 
tioned not to dilute oysters with water nor permit ice to come 
in direct contact therewith. 

The trade will be given until January 1, 
its business as to comply with this law. 


1910, to so adjust 


ANDREW FRENCH, 
Commissioner, 


WILL PROBABLY POSTPONE WESTERN CANNERS’ 
MEETING. 

In all probability the meeting of the Western 
Packers’ Canned Goods Association which was to have 
been held in Chicago about the middle of this month 
will be postponed until February, just prior to the At- 








EASILY THE BEST. 


‘*The Canner’’ is easily the best trade journal pub- 
lished in the interest of the canning, pickling, pre- 
serving and fruit-drying industries. It is best for its 
readers because it is the newsiest, contains the best 
market reports, is the only journal which publishes in- 
formation relative to the causes of spoilage and other 
problems of food packers, and is best for the adver- 
tiser because it covers the trade every week in the 
year. 




















lantic City convention of the National Canners’ As- 
sociation. As several of the state organizations of can- 
ners will hold meetings this month and in January, it 
is thought best to call a general meeting of the West- 
ern association after the annual gatherings of the state 
organizations. 

TOMATOES IN TABLET FORM. 

The Pennsylvania Food and Dairy Commission re- 
ports in its monthly bulletin that a certain firm in Italy 
“has found a process by which the Italian tomatoes 
are evaporated and put into tablet form. The prepara- 
tion retains all the flavor and all the natural aroma of 
the fresh ripe tomato, which is put up without any pre- 
servatives or coloring matter whatever and put up in 
a very practical way.” 

THE MAN ON THE JOB. 
The world hath many prizes 
To offer the sons of men; 


And ever deeds of valor 
Have engaged the flattering pen. 


We sing of an humbler worker, 
A toiler unknown of the mob; 
Of one who fails not nor falters— 
The man who is right on the job. 
—The Farm Journal. 














LEONARD 


79-81 E. KINZIE STREET, CHICAGO 
GROWERS OF ALL KINDS OF SEFD AND PEAS FOR CANNERS 


SEED CO. 
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IT PAYS 


To investigate when there is a better 
way to do anything. 

















It pays handsomely to go into the 
merits of Knapp Labeling and Boxing 
Machines. 


Sixteen years in the successful manu- 
facture of Labeling Machines enables us to 
furnish you with the best obtainable propo- 
sition for Labeling and Boxing cans. 








It pays the user to know about them. Leet us send you an outfit on trial. 


Write us for our new catalogue to-day. 


THE FRED H. KNAPP CO., Westminster, Maryland 





























No. 16 0. K. OE PAY DAY Comes EVERY DAY if 
Boiler for you drive your machine through 


Spray “THE REEVES” 
VARIABLE SPEED 
TRANSMISSIO N 








Price with Piping and Valves, $67.50 


This outfit can be used for dozens 
of things around the farm or fruit It pays for itself in a short time, then pays 
orchards. Be sure and write for you daily dividends for the rest of your 





book] _R 7 ine. lifetime, by giving you just the speed you 
ooklet G-8 describing general line need to produce the highest grade of 


DISTRICT AGENTS WANTED work and the most of it. 


Profitably applied to any machine requiring variable speeds. 


H. W. Dopp Co., Buffalo, N. Y. REEVES PULLEY CO.., COLUMBUS, IND. 
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we or Canned Goods Notes 0 we 








The plant of the Pacific Pea Packing Company, at Oakdale, been organized and incorporated with a capital stock of 


Cal., has closed down for the season, finishing up on pumpkin = $100,000. Max Schwabacher, formerly of I. & M. Schwabacher. 
some days ago. is at the head of the new company, which, it is reported, wil] 
The Goodwin Preserving Company, of Louisville, Ky., has take over the business of the Lazare-Levy Grocery Company 

been incorporated with $100,000 capital by F. C. Goodwin, $$$ —_—— 
Flint Goodwin and E. F. Goodwin. A UNIQUE EXPERIMENT. 
A canning factory may be established next spring at Dundee, The pt ssibility of boiling and freezing Water at the 


N. oa a" 5 i ae ee ge yore dollars’ worth of | same time in the laboratory is one of the most inter- 
stock has already en § : ‘ : - . " : : ah 
or 1a uready been sold im that locality esting develo pments of modern science. Che tem- 
: > ? ils sim nn the 
been used for some time past by Smith Pros. as a grain at ture at which water boil depends imply on the 
warehouse, was destroyed by fire a few days ago. pressure above its surface at the time. If there 
A canning factory is to be erected some time during the is ‘high pressure the water has to ke made a gcod deal 
early part of the coming year at Murray, Utah. A company hotter to boil than at low pressure. 
has been formed and a suitable site is being looked for. On mountains where the air pressure is a good 
lhe residents of Stithton, near Elizabethtown, Ky., are con deal lower than at sea ievel water boils easily at low 
sidering « proposition to establish a canning factory at that ; wnteee | vidielenss wenninbibes 7 ie a 
place. Dr. Walker, of Hardinsburg, Ky., is reported to be one temperature. n ccoking vegetables that require a 
of the promoters of the enterprise. certain degree of heat and where the water boils be- 
It is reported that work will begin soon on the new canning fore that degree is reached, the vegetables will not 
factory which the Kelley Canning Company will erect at get done. They consequently have to be put into a 
Waverly, La. It will be remembered that the Kelley Canning closed boiler so that the venerated steam will create 
Company’s plant was destroyed by first last summer. P psi ni ; : 
era es , enough pressure for the water to boil at or beyond 
A report from Carmi, Iil., says: *‘*Several of our mer | . : | tn a | | ae : ™ ae i 
chants are in favor of starting 2 canning factory in Carmi, the requirec temperature. n the experimenta proot 
They see what has been done by the Kisner canning factory of this fact water is placed in a vessel and the air 
and the one at Brownsville, under favorable circumstances, and exhausted from above the surface of the water. As 
oli » if ej ‘a 7 we factory > 1 @ ! s interecte } e . ° ‘ 
believe if either of these factory peopl could be interested in the process of pumping goes on the water will vio- 
something larger, it would be a success. Lesstir tail th pene : - Sine a th ne . tl 
/ - ” , ently boil, e steam congealing o e sides of the 
A report from Manitowoc, Wis., states that ‘‘ The Wisconsin es: if | S | p 1 | . 
. awhe ~ rTrecce > oO ~ » 
Canning Company, which recently added beans and peas to exhaust -vessel. r the pumping 1s continues ong 
its products, will be forced to operate its factory in Manitowoe enough and the outside is cooled below the freezing 
all winter for the first time in the history of the pea canning point of water, the water will continue to boil and 
industry. The company is planning to install steam heat for bubble till it is frozen into a snowv mass of ice. 
the plant and will make changes to accommodate winter opera at eo ee - Pa panera! So } 
tion. The new product has met a big demand and a force of Chis Tact 1S also made use ol m taking a rough 
nearly 100 hands has been employed since the close of the test of the height of a mountain. Ordinarily at sea 
ns evel where the pressure is abo tty inches of 
level where the pressure is about thirty inch f 
A report from Janesville, lair a = the # ae mercury water boils at two hundred and twelve de- 
oF... Gs r (' : as “chase » ¢ 4 » e . ; . S 3 . . - 26 & ¢ — e 
I ‘anning Company has purchased the plant of the Ro ort grees Fahrenheit. Now, if it is noticed that at a:cer- 
Canning Company, at Rockford, Ill. We understand that this ©. : : : , pin, , 
gives the P. Hohenadel, Jr., Canning Company control of six ain place it boils at a Tew degrees lower, the height 
factories. The report from Janesville goes on to say: ‘‘An- of that place can be easily ascertained by compari- 
= r = 2 now under ed by — the H —— gd son with a table made out for this purpose. In gen- 
robably secure another large plant i orther1 inois, : : +1: ti 
will probably secure another large plant in northern Illinois, oral for every degree the boiling takes place under 
but the deal has not yet been consummated. The capitalization - ‘ ae rs 
of the Hohenadel Company is now about a quarter of a million tWO hundred and twelve, a height of about five hun- 
dollars. ’’ dred feet is counted. 
Of course these principles do not apply to water 
alone, but are characteristic of all liquids. 


The old canning factory at Vicksburg, Mis3., which had 


regular pea packing season. 





Jobbing Notes 


MORE WORK FOR DIOGENES. 











Wholesale grocers of Tennessee and Kentucky are reported Young Wife—Don’t you admire a man who always says the 
organizing an association, which it is expected will be com- right thing at the right time? 
pleted about January 1. Spinster—I’m sure I could if I ever should have the pleasure 


The Schwabacher-Levy Grocery Company, New Orleans, has of meeting such a man. 














7E have closed the canning season and 

our New Sterilizer worked perfectly; at 

35 minutes cook corn was sterilized 

™ perfectly. We had no corn to reprocess or swells to 
~ throw out. We are ready to show you a Steril- 
izer that will Sterilize and save your goods. 


LET US FIGURE WITH YOU 


HAYNER BROS. & MILL 


South Lebanon, Ohio 
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IMPROVED KRAUT MACHINES 
CANNING BOXES 


AND 


BOX SHOOKS 




















IF YOU ARE NEEDING 


Boxes 


Telephone us and we will ship 





them immediately 





WORLD'S GREATEST KRAUT CUTTER 


German Pattern—Improved 


Made up boxes always in stock 
for quick shipment 


Bell-Coggeshall Box Co. 


Incorporated 


Louisville, - Kentucky Meat and Vegetable Cutter Core Cutter er Shredder 
d Horizontal and Upright 


Fastest Cutter in the Worl 


JOHN E. SMITH’S SONS CO. Bulfalo, New Yor, 















































HOMINY MACHINERY 


We make a full line of Hominy Machinery, 
by use of which a much more satisfactory 
article can be produced than by any other 
method. 


These machines can be arranged intercom- 
municating and form a continuous line. 


The principal items are: 


Brine Tanks Lye Mixing Kettles 
Hulling Machine 

Automatic Washing Machine and 
Special Boiling-Out Kettles 


We furnish formula and directions to users 


of our machines. 





For further particulars and list of users, address 


Sprague Canning Machinery Co. 
Daniel G. Trench & Co., General Agents 5 Wabash Ave., CHICACO 


SPRAGUE HOMINY HULLER 
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| Brokers’ Market Opinions 


Selections from the Weekly Canned Goods Circulars Issued 
by Prominent Commission Firms 











Silver & Co., Aberdeen, Md. 

New York goes, so goes the elec- 
been advanced in the tomato news 
prominent trade journal. It is needless to say 
headquarters for this publication is New 
for this we do not blame them, for we love 
thenr! But under present 
conditions and circumstances, we beg to intimate that 
there are other “Richmonds” in the field. There is 
located just beyond the extreme southern limit of the 
Michigan a little village that has the 


Strasbaugh, 
Tomatoes ce \s 
tion” has recently 
of a 
that the 
York, and 


them all. Heaven bless 


waters of Lake 


habit of buying goods in a large way. Verily, every 
thing is big in Chicago and when they buy tomatoes 


continuously for ninety days they make a big hole 
the doughnut. Neither do they hesitate to pay 60 
cents for round lots of 3s standard tomatoes, even if 
the election forecast from the other quarter would lead 
one to believe that it is still possible to find them at 
5714 cents from almost every section where they ma) 
conclude to turn on the searchlight. It ts dollars to 
doughnuts that the rays from these artificial lumt- 
naries do not penetrate within the cans, that is, the 
irregularities of quality are not overly magnified for 
the “new Richmond” finds it a good business propo- 
sition to pay 60 cents and they have been getting more 
than carload quantity at a time. The “new Rochmond” 
has also been discriminating in favor of good 
quality and allowing the off-grade goods at the off 
grade price to be yo in other quarters. 

\s to price, the last seven days has brought about 
a general feeling indicative of a reaction in tomatoes. 
Buyers have admitted the probabilities of an early ad- 
Vance and packers are much more buoyant in their 
attitude. A number of packers have expressed their 
willingness to put on the lid and sit on it until spring 
Others who were willing to meet the below cost prices 
for a portion of their holdings have withdrawn their 
stocks for the present. Everything indicates a better 
feeling in tomatoes; the lowest notch has been 
reached and higher prices will undoubtedly prevail 


in the future. The only question seems to be to what 
extent the effect of the advance will have on prices 
ninety days hence. Quite a number of buyers are 


willing to enter into contracts for shipment beginning 
January ist and continuing with a like percentage for 
the following two or three months. Market con- 
ditions in the past have brought about the situation 
which indicates that nearly everyone will want to buy 
tomatoes—surely after the beginning of the New 


Year. 


H. C. Steckel & Co., Baltimore, Md. 
Tomatoes—Market conditions at this end of the 
week indicate an undercurrent of stability, which be- 


gan to manifest itself last week. A good many offer 

of last week at 5714 and 58 cents have been ccm 

this week at 60 cents, among them several good sr 

parcels. In 2s and Gallons as well there has heen bet- 

ter inquiry and demand. 7 
J. M. Paver Company, Chicago. 

Trading in canned goods continues at a eratif 
rate. The volume of business is matetialls hearae 
than that usually experienced at this time of a 
year. Corn has proved its strong position by sean. 
ing an advance during the past keek. Apples have 
been freely purchased and peas, string beans. peaches 
and pumpkin are all active. 

Corn—Market strong. 
the fancy grades continues. 

Tomatoes—The market is unchanged in the middle 
west. Packers are not anxious sellers and jobbers 
seem to prefer to purchase their standards in the East 

Apples—Liberal buying has _ characterized the 
market. Prices have been shaded by packers. 

Peas—A good demand, much better than usually ex- 
perienced at this continues, on peas. 


An excellent demand for 


season 


Thomas J. Meehan & Co., Baltimore, Md. 

lhe principal cause of the weakness in the tomato 
market during the last two months is being gr adually 
eliminated and may disappear altogether in the near 
future, perhaps sooner than anyone now anticipates. 
The small country canners of tomatoes with insuf- 
ficient capital to finance their business worked under 
adverse conditions this season such as they were never 
before up against, and which they were powerless to 
overcome or to lessen the pressure. They have no es- 
tablished trade: for their brands; they had made no 
sales, as a general thing, of their tomatoes for future 
delivery ; the new terms on which they purchased their 
cans, an innovation in that direction this season, were 
very difficult to comply with; the unwillingness of the 
jobbers to buy their output as fast as made, as in pre- 
vious seasons; the curtailed line of discount at bank, 
and the train of trouble brought about by the big glut 
in the crop, the rejections of their goods when shipped, 
the delayed payments for same, etc., etc., altogether 
a big load to stagger under. They had no alternative; 
they simply had to sell their output at the best offer 
obtainable and we have seen the result. Fully eighty 
per cent of that class of canners have either sold out 
their tomatoes, or else have reduced their holdings to 
the point where they can carry them until next spring, 
and the continued demand will absorb the holdings of 
the others before long so that they expect to be on 
Easy street shortly. That is the basis of a gradually 
growing feeling that the long over-due reaction to- 
ward a higher level of prices may be visible to the 
naked eye as the holiday trade in fancy 
over inventory time is out of the 


soon as 
groceries is and 


way. 














ing charges. Rate of Insurance, 55 cents. 


SIBLEY WAREHOUSE & STORAGE CO. 


\Telephone, Central 790 and 791 


We solicit your STORAGE. Our Warehouses are in the Center of the Jobbing District. Rail and Water connections, no switch- 
Our Warehouse Receipts are Accepted by All Bankers. 


12 North Clark Street, 
CHICAGO, ILL. 
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| ELEVATING, CONVEYING AND POWER TRANSMIS: 
SION MACHINERY FOR CANNING PLANTS 
Caldwell’s Helicoid 


Conveyor, a_ perfect 
spiral with continuous 








Link Belt Conveyors flight, no laps or rivets. 
CONVEYORS | Mekeoaae” Furnished black steel 
Cable Conveyors 


or galvanized. 
Belt andBucket Elevators with either link belt- , 
ELEVATORS 1 ing or flat belt 





Package Elevators 
Elevator Buckets of all kinds 


Machine Moulded Gears—largest list of patterns 
MACHINERY M Bhaore ter hope Dri ing wi 
AC achinery for Rope Drive using wire or 
tz rc mee , Manilla rope. 


POWER Shafting, Pulleys and Bearings. 
TRANS- 


Our equipment for supplying machinery in our line comprises 
the most extensive pattern list and the widest range of manufac- 
turing facilities of any concern in the line. 





Catalog No. 28 will be sent, 
express charges prepaid, te 
anyone interested in our line 
of machinery. 





Standard Link-Belt Coaveyor. 


H. W. CALDWELL & SON CO., Western Ave., 17th-18th Sts., Chicago 


Eastern Sales and Eegincering Office—Fulton Building, 50 Churow Street, New York 
New England Sales Office—Oliver Building, 141 Milk Street, Boston, Mass. 
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The apparatus that combines naphtha or 
distillate with air in exact ratio, making an 
absolutely uniform quality of gas regardless 
of achanging demand. 


THE 20" CENTURY GAS MACHINE =~ 


Is the best, therefore the cheapest. Renders 
most efficient and economical fuel for fire 
pots and cappers, from 59° distillate or 
from common stove grade gasoline. 

Does not affect the insurance rate when \ 
installed inside of insured building. 








Kemp Y 


Delivers anunnesie RT 
the 
Goods 


Satisfaction 
guaranteed. 


wig 


Furnished 
on trial. 

Fire it back 
if it does not 
meet your 
expectation. 





The C. M. Kemp Mfg. Co. 


Baltimore, Md. 
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A. S. Treat, traveling representative of the Sea- 
coast Canning Co., has started on a western trip. 

Charley Guelf, the popular advance agent in the 
West of the Jerome B. Rice Seed Co., called on Tue 
CANNER on Friday last. Charles wants all his pea- 
packer friends to meet him at Milwaukee next week. 

Mr. Joseph Nurre, of Martin & Nurre Co., who 
operate the factories at Carroll, Ia., and Blair, Neb., 
has gone to Eugene, Ore., to spend the winter. Mr. 
Nurre passes the cold period every year in the Pa- 
cific Northwest. 

J. T. Austin, secretary of the American Specialty 
Manufacturers’ association, has just started on an ex- 
tended trip, which includes Buffalo, Detroit, Cleve- 
land, Chicago, St. Louis, Milwaukee, Louisville, In- 
dianapolis, Cincinnati, Dayton, Columbus and Pitts- 
burg. On his trip Mr. Austin will organize auxiliary 
associations to work in connection with the Manu- 
facturers’ Association. Neat summaries of the recent 
report of the first annual meeting have been sent 
manufacturers of grocery specialties throughout the 
country. 

Walter H. Lipe of the Beech Nut Packing Co., the 
newly elected president of the American Specialty 
Manufacturers’ association, issued his inaugural ad- 
dress the other day, and in the course of which said: 
“[ desire to impress upon members the importance 
to themselves, as well at to the association as a 
unit, of having their representatives codperate with 
our respective auxiliary associations. The purpose, 
composition and territorial jurisdiction of these 
subordinate associations are doubtless too well known 
to you to require repetition by me. They have greatly 
improved trade conditions in connection with the 
handling of specialty orders; but to secure the maxi- 
mum result from their work it is necessary that the 
representatives of all our members show a lively in- 
terest in this feature. 

Ralph Crary, of Sturgeon Bay, believes that the 
consumption of canned goods would be materially 
helped if the American housewife could be induced 
to increase her unit of purchase. In other words, Mr. 
Crary is convinced that if she could be broken of 
the habit of buying one can of tomatoes, corn, peas 
or fruits at a time, she would use more canned foods 
on her table, thus increasing the per capita consump- 
tion. His idea that if the housewife kept. on hand 
a supply of canned goods instead of merely enough 
for a meal, she would use this class of food much more 
generously than now, and with this in mind he has 
launched the best plan that THe CANNER has yet seen 
for inducing her to buy several tins at each purchase. 
Mr. Crary’s idea is to pack three cans in a carton, the 
filled carton to be retailed at, for instance, 35 cents. 


This is an excellent idea and Mr. Crary is much 














ALBERT T. BACON 


Public Accountant 
31 LAKE STREET, - CHICAGO 


A clear understanding of past operations 
and present conditions is a prime necessity. 
Do you realize it? 
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pleased with the results of the limited test n it with 
peas of the last season’s pack. A portion of his oyt- 
put of peas under the Crary Canning Co.’s “Sunday 
Dinner” brand was put on the market in cartons this 
fall and the idea has taken hold well with both the 
trade and the public. ‘The cartons are printed jn 
colors to represent a row of labeled cans, so that the 
appearance of the packages in the grocery store js 
much the same as when single, or detached, cans are 
arranged in rows along the grocer’s shelves. We 
understand that the cartons will go in the regular No. 
2 packing case. Mr. Crary has too keen an appre- 
ciation of the value of advertising to waste an oppor- 
tunity to tell the housewife of the good qualities of 
“Sunday Dinner” peas, and therefore on the top of 
‘ach carton is printed the following in red ink: 
SUNDAY DINNER PEAS 


are the finest product of the dew-kissed fields of Wisconsin. 
These peas are grown in Door county, Wisconsin, on a narrow 
neck of land surrounded on three sides by water, viz: Lake 
Michigan, Green Bay and Sturgeon Bay, and are famous for 
their extreme tenderness and exquisite flavor. 

We use only sparkling spring water from ‘‘JACOBS 
SPRING,’’ owned by us. 

Our factory is absolutely sanitary and a model in every 
way. 

OUR MOTTO: 
by human hand.’’ 
SEND FOR OUR BOOKLET, ENTITLED ‘‘LET US HAVE 

PEAS.’’ 
CRARY CANNING COMPANY, 


o1\ 
si 


‘*From the vine to the can, never touched 


STURGEON BAY, WIS. 


A VIEW OF TIN SITUATION. 

L. Vogelstein & Co., New York, Nov. 24th, say: 

“After the recent sharp advance in this metal ac- 
companied by, or rather forced by, heavy American 
buying, the market has eased off. As referred to in 
our last, supplies will be liberal; Straits shipments are 
estimated at 5,800 tons and the visible supply is ex- 
pected to increase about 2,000 tons. 

“The future will depend chiefly on the demand from 
America, which at the moment appears well bought, 
and while we still believe in higher prices after the 
turn of the year, should not be surprised if the present 
downward tendency was carried further, especially as 
December is usually a very dull month.” 


BIG SALMON CARGO ARRIVES AT NEW YORK. 

A large cargo of salmon, which started from San 
Francisco on October 30 and trans-shipped over the 
Tehuantepec Isthmus, arrived at New York last week. 
The steamer on the Pacific side was the Virginian. 
From Puerto Mexico the cargo was carried up by the 
steamer Hawaiian and was landed at Bush’s stores in 
South Brooklyn. There were in the lot 130,602 cases, 
constituting one of the largest single shipments of 
salmon ever received at New York. 


Use a CANNER ‘‘Want Ad.’’ and take no chances. 
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CANNED GOODS BROKERS 


42 RIVER STREET 


CHICAGO 
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IRA S. WHITMER., Secretary 
C.E,.KNIFFEN. Surerintenvenrt. 





PWHITMER, PRESIDENT 
R. F. EVANS. V. PRESIDENT. 
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Bleomargten Merce Nov. 22, 1909. 


U. S. GAS MACHINE CO., Muskegon, Mich. 

‘In reply to yours of the 20th inst. wish 
to say the gas machines you installed in our Bloomington 
and Chenoa plants have proven very satisfactory and have 















saved us a tremendous amount of money. 
We cheerfully recommend your machine to 





anyone wanting the best. 
Yours truly, 
BLOOMINGTON CANNING COMPANY, 
Ira S. Whitmer, V. P. 





























FIRE INSURANCE AT CANNERS’ EXCHANGE 


ADVISORY COMMITTEE 


LANSING B. NER. lorney and Manag 
G B. WAR » Att ‘ M “id FRAN . bf ad —_— ~ a CHAS, & Cease, Zeaennee 
ndianapotis, In oopeston, Ill. 
5 Wabash Avenue GEORGE G. BAILEY WM. R. ROACH 
CHICAGO Rome, N . Hart, Mich. 
L, A. SEARS, Chillicothe, Ohio. 


Officially Endorsed by 
THE NATIONAL CANNERS’ ASSOCIATION 








FIRE. INSURANCE 


AT COST 


More than -250 of the most representative Canning 
Factories in the United States have taken advantage of 
our plan and have effected a large saving. 


For full information, address 


LANSING B. WARNER, Attorney and Manager 
5 Wabash Avenue, CHIGAGO 
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Want Advertisements. 


Te Idsure Insertion Under This Heading Copy for Want Advertisements Should be in Thie Office 
Not Later Than Tuesday. 
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POSITIONS WANTED. 














WANTED—Position as processor and superintendent of a 

good corn or tomato plant, or both, for the season of 1910. 
Experienced, and can furnish highest references. Address 
““K. M.,’’ care THE CANNER. 





WANTED—A manager and a processor of twenty years’ ex- 

perience wish to correspond with parties in need of an expert 
corn and pea packer. Capable of taking entire charge of busi- 
ness; either old or new plant, or will assist in promoting one. 
Will take stock if desired. References furnished and required. 
Address C. and P., care THE CANNER. 





WANTED—By experienced canned goods salesman, position 

with packer of fancy goods as manager sales department 
or with broker as manager canned goods department. Experi 
enced in coast fruits and fish. Who wants a hustler that can 
‘*make good?’’ Address ** Makegood Manager,’’ care THI 
CANNER. 








EXPERIENCED HELP WANTED. 





WANTED—A well established canning company wants a first 
class mechanic who understands all kinds of conveyors and 

canning machinery, and the packing of kraut, peas and corn. 

Address ‘‘A,’’ care THE CANNER. 

WANTED—An experienced processor and canning factory 
operator, who can invest $1,500 or more, to join some 

bankers in operating a factory in a good fruit section in the 

Ozark region of Missouri. Ripley County Bank, Doniphan, Mo. 





WANTED—Thoroughly competent superintendent for a large 

corn canning factory. Must be familiar with the machinery 
and capable of managing the help. Do not apply unless you 
have had experience and are steady and reliable. Address ‘‘T. 
E. W.,’’ care THE CANNER. 








MISCELLANEOUS. 


FOR SALE—Canning factory in heart of the best tomato 
country. Apply G. M. Roudebush, Newtonsville, Ohio. 


FOR SALE—New box and wood factory sacrificed, easy terms, 
Large stock lumber. Healthy locality mear Memphis. Own. 
ers inexperienced. Address, Bank, Halls, Tenn. 








MACHINERY. 





FOR SALE—Second-hand Knapp Labelers, rebuilt to latest 
model, with new lap-pasting device especially adapted te 

label dented cans. 

These machines have all the new improvements, and we guar- 
autee them to work as well as new. 

We will allow the full amount paid towards new Knapp Label- 
ers any time within one year from date of purchase. 

These devices are new and not contained in second-hand 
Knapp machines offered for sale outside of our house. We 

have no agents. Address The Fred H. Knapp Company, 

Westminster, Md. 

FOR SALE—Zastrow processing kettle complete, used only 
three weeks. A bargain. Address H. F. Sidway, Godfrey, Ill. 





FOR SALE—At low price if ordered at once, one practically 

new Knapp No. 2 labeling machine; one practically new 
Knapp No. 3 labeling machine. Address E. C. Shriner & Ce., 
Keyser Bldg., Baltimore, Md. 





FOR SALE—Latchford tomato-peeling system complete, with 

two sealders and four coring machines. Capacity, 48 peelers. 
In first-class condition, used one year only. MeMeans & Tripp, 
607 State Life Bldg., Indianapolis, Ind. 





FOR SALE— sed hydraulic press, 4-imch reds, racks 6x6, 
weight 24,000 pounds. Address 


Shicago, DL 


>. 








WANTED—Canning factory at Edna, Tex. Good inducements 
to offer to responsible people. Address R. L. Reeves, Box 
39, Edna, Tex. 


WANTED—1909 good red tomato pulp. Must be thick and 
good color, with or without benzoate of soda. Send sample 
and lowest price. Address Thos. Page, Albion, N. Y. 








WANTED—Brokers having no domestic sardine account, te 
write Box 162, Portland, Me. 





WANTED—500 barrels tomato pulp, with or without cooperage. 
Address ‘‘Pulp,’’ care THE CANNER. 














FOR GAL G0 


FACTORIES. 














FOR SALE—An up-to-date canning factory; run two seasons; 

fine location; fine and well-equipped buildings, and a good 
business proposition. Address The Rock Creek Canning Co., 
Rock Creek, Ohio. 


SEEDS. 





FOR SALE—2,00@ pounds pumpkin seed saved from cheiee 
specimens of Indiana pumpkins. Write The Van Camp 
Packiag Company, Indianapolis, Ind. 


FOR SALE—Choice Alaska and sweet peas. The leading can- 

ners are getting their seed peas from this famous pea belt 
of Kewaunee and Door county, as they get the best results. 
Write for price and samples. Algoma Peas Co., Algoma, Wis. 





FOR SALE—PEA SEED. We offer, subject to confirmation 

on receipt of order, all or any part of 2,000 bushels choice 
Alaska seed peas, well handled, good test. Price $4.50 per bu. 
f. o. b. shipping, bags extra, and liberal terms of payment 
will be made to canners. For particulars address ‘‘Seeds,’’ P. 
O. Box 457, Indianapolis, Ind. 








MISCELLANEOUS. 








FOR LEASE—We wish to lease our factory to the right party 

and take all the pack. You must have sufficient funds to 
guarantee good faith. We are situated in the best tomato 
section of Indiana. We have other business that requires our 
attention. Address ‘‘ Mutual,’’ care THE CANNER. 


FOR SALE—An authoritative work om the culture ef aspars- 

gus, by F. M. Hexamer. The book is illustrated and contains 
174 pages. Price, 50 cents postpaid. Asparagus is a product 
offering a rare opportunity to canners to make money oR, as 
supply is always smaller than demand, and this condition has 
been emphasized by the recent destruction of more than 50 per 
cent ef the asparagus fields of California, where the bulk ef the 
Americam pack is made. Order through THs Cannes Publish- 
ing Co., 5 Wabash Ave., Chicago. 

















LADD NOW ON THE SIDE OF CANNED GOODS—CAT- 
SUPS IMPROVE IN QUALITY—RAPS VINEGAR. 
Prof. FE. F. Ladd, Food Commissioner of North 

Dakota, long believed by members of the canning 

industry to harbor a peculiar and unreasonable pre- 

indice against them and their products, has come out 
in a statement in which he says in effect that canned 
goods are much better than they were some years 

300. Prof. Ladd’s statement is contained in an article 

contributed to the Twin City “Commercial Bulletin,” 

a general merchandise journal published at Minne- 

He says: 

Impurity in Canned Goods. 

“Aoain, of late, a great deal 1s being said with re 
eard to canned goods and one might gain the impres- 
sion that canned goods had always been above sus- 
picion ; that their name had been injured, maliciously 
or otherwise. Let me say at the start that in the judg- 
ment of the writer canned goods properly put up, are 
a perfectly healthy article of food, and probably the 
writer's family is as large a consumer of these pro- 
ducts as the average family, and does so knowing the 
good qualities which they possess. 

“On the other hand, one who has been in food work 
for the past six vears knows well that the time was 
when it was practically impossible to buy, in the state 
of North Dakota and probably in other states as well, 
a single can of corn that had not been bleached by the 
use of sulphites. Now, sulphites in corn are no less 
harmful than they are in meats, and this corn, with 
its flavor largely destroyed, was then sweetened with 
saccharin (coal tar sugar). Both of these agents act 
as a preservative and canners said they could not put 
up corn without their use. They have to their credit 
since learned that this is unnecessary. 


apolis. 
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“There was scarcely a can of tomatoes that came 
into the state that did not contain more or less of the 
green material of culls and waste matter, the whole 
colored with coal tar dyes. 

“And so we might go through the list and enum- 
erate many such adulterated products, but all this has 
been changed and we are only too glad to see that 
manufacturers have taken the firm stand they have 
against this class of adulteration and are holding 
their products up to a high standard at the present 
time, and we hope they will also use their influence to 
prevent the packing of the slops—without proper 
labeling, for | know of no better name—that comes 
to us from some of the eastern canneries.” 

On the subject of catsup Prof. Ladd says: 

Changes in Catsups. 

“Catsups have probably changed more in character 
during the past three years than any, other product 
handled in the grocery store. 

“At the present time the catsups generally 
throughout this state are free from any form of chem- 
ical preservatives, although we have had numerous in- 
stances where these products have been taken up still 
containing preservatives—shipped in, as is claimed by 
the jobbers, through an oversight. 

“Tt is noticeable in the examinations that often these 
products contain—not, as is stated upon the label, 
“1-10 of 1% of benzoate of soda,” but rather .15 to 
.25% or about twice that which is claimed, and fully 
three times that which is permissible under the laws of 
North Dakota, where the use of benzoate of soda is 
allowed at all. 


sold 


“Preservatives like benzoate of soda are only per- 
mitted in this state in bulk cider, bulk mince meat, 




















Automatic Wire 
Bail Forming 
Machine 


This machine automatically cuts off 
the wire, forms and barbs the hooks 
on the ends of the bail to prevent slip- 
ping from the ears when put on the 
pail orean. The machine is adjustable 
to any size. The bail can be made in 
any form desired. As shown in cut, 
the machine produces round bails. 

The capacity of this machine is 
from thirty-six to fifty thousand fin- 
ished bails per day of ten hours. 

The bails are discharged on to a 
horn, where they may be readily gath- 
ered and bunched. 

One attachment is required for each 
size bail. 

Time required to change from one 
size to another is one-half hour. 


The Chas. Stecher Co. 


Not Incorporated 
23 S. Jefferson Street 
CHICAGO, ILL. 


Designers and manufacturers of special 
automatic machinery, machine tools, 
presses and dies; also manufacturers of 
can making machinery. 
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bulk apple butter, and in codfish, properly labeled, 
from May to October. 
Rotten and Waste Material in Catsups. 

“One who has carefully studied catsups upon the 
market knows that many of the cheaper products are 
very inferior, and if he has made a careful investiga- 
tion he will find that such catsups are made from a 
great deal of rotten and waste material. It is true 
that the impression is trying to be created that this 
product is produced wholly from sound material, in- 
cluding cores and skins, but perfectly healthy. This 
is not true in many cases, for a careful study with 
the microscope will reveal the true condition of the 
catsup and show the mass of putrefactive material 
and the growth of myrelium so abundant that little 
else can be seen. Benzoate of soda is desired largely 
for this class of catsups and is used by the manufac- 
turer to preserve the refuse product until such time as 
he desires to work it into catsup for market. 

Artificial Coloring in Catsups. 

“T am asked how the beautiful color can be had in 
catsup where no coal-tar dyes are added. It would 
seem that some of the catsups now on the market con- 
tain considerable cottonseed oil and that color is ex- 
tracted by this means from paprika, which gives to 
the entire mass a much brighter red color. Labels 
which pretend to show the ingredients which have en- 
tered into the composition of the catsup should also 
show the presence of the oil, if they would truthfully 
label the product. 

Pure Cider Vinegar. 

“In the judgment of the writer, many of the vine- 
gars now on the market sold as cider vinegar, are not 
in reality entitled to be so classed. It is true that they 
are, in part at least, the product of apples, but it does 
not show that they are necessarily pure cider vinegar 
and it will be necessary to find a means for deter- 
mining just what the standard shall be for this class of 
product.” 


INSURANCE AGAINST FOOD POISONING. 

We reprint this very interesting item from the in- 
surance news page of the “New York Journal of 
Commerce :” 

“The recent cases in the English courts in which 
grocers and others have been sued for heavy damages 
as a result of ptomaine poisoning communicated by 
canned goods have induced one or two of the British 
insurance companies to offer a scheme of indemnity 
for the benefit of purveyors of such provisions where- 
by this particular risk may be covered at a moderate 


Assurance 


Crown 
tion of London is now offering a food poisoning pol- 


premium. The British Corpora- 


icy which, in addition to indemnity against the 
ptomaine risk, covers retailers of foodstutfs against 





claims and legal expenses arising in respect of poison- 
ing or personal injury alleged to have been caused 
by the presence of any deleterious substance or foreign 

<= 





GOES EVERYWHERE. 


‘*The Canner’’ goes everywhere, is read by packers, 
picklers and preservers in all parts of the United 
States and has a growing circulation in foreign coun- 
tries. The advertiser who uses ‘‘The Canner’’ covers 
the trade. 




















matter in goods supplied. The annual premium to in- 
sure against this liability is 5s for an indemnity of 
£100, with 2s 6d for each additional £100 required, 
and 6d for each shop assistant employed.” 

BREAK DOWN CORN STUBS. 

The best time to break corn stubs is when it is not 
far from zero weather. If a good heavy pole is used, 
they will then snap off next the ground and will give 
no trouble next year, as is sometimes the case when 
they are poled late in the season and the weather is 
only moderately cold. Have a good strong pole that 
will reach across at least ten rows. Put a team on 
each end. If the pole is small at one end and large at 
the other, make the weight even for each team by 
hitching about a foot from the large end, and about 
four feet from the small end of the pole. If not cold 
enough to break the stubs all off, first pole all the 
stalks down one way, then turn and pole them back 
again. This will bring them all down.—Farm Journal. 


INSTALLING A TWENTIETH CENTURY GAS PLANT. 

The St. Charles Milk Condensing Co., of St. 
Charles, Ill., is installing a 20th Century Gas Plant 
made by the C. M. Kemp Mfg. Co., the well known 
saltimore manufacturers of gas machines. 


CLAM CANNERY BURNS. 

The plant of the Ocean Beach Packing Company, 
a clam cannery at Westport, near Aberdeen, Wash., 
was destroyed by fire November 20 with a loss of 
$5,000, covered by insurance. 








Never allow yourself to consent, even tentatively, 
to things that seem to be false. 




















CELEBRATED ROYAL GEM LIGHTING SYSTEM 


(Listed as Class C, National Board Rules) 
—— Adapted especially fer large buildings, such as stores, churches, 
halls, factories, warehouses, and for soldering purposes. 

Write for catalog and full description of the special features of this device. The 
double cartridges contain sll the packing, which can be removed at will and the ma- 
chine always kept in perfect working order and the lights pure and bright. 

@ manufacture lamps of every description, including largestreet mps for street 
lighting, wharfs, etc 


POYAL GAS LIGHT COMPANY 
27 W. Kinsie St. Chicago, Ill. 

















Any Vegetable or Fruit Packer 


who is not entirely satisfied with his present location would do well to 
look into the excellent canning conditions along the 





Although many excellent locations exist for canning factories, pre- 
serving plants and pickle factories in each of the eighteen States reached 
by our lines, yet the conditions are especially attractive in the Mississippi 
and Des Moines River valleys in lowa and in the Ozark Mountain section 
of South Missouri and Northern Arkansas. J 

if at all interested, write for details and also new 175-page industrial 
book, “OPPORTUNITIES.” 


M. SCHULTER 
Industrial Commissioner, Rock Island-Frisco Lines 
FRISCO BUILDING ST. LOUIS, MO. 
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LE — ay 
“AMERICAN” 


American thought,—American machinery,—American 
labor,— have established and here produce 
and distribute the 


STANDARDS OF TIN PLATE 




































































[AMERICAN z “AMERICAN — CHARCOAL [se ig 
| AMERICAN BEST — == “AMERICAN ————A CHARCOAL Ly 
Saaecnn =ANERICAN—— AAA “CHARCOAL. Lh 
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American Coke American AA Charcoal 


American Best Coke 
American Kanner’s Special 
American A Charcoal 


American AAA Charcoal 
American AAAA Charcoal 
American AAAAA Charcoal 





Classified according to the amount of Coating. 


Note:—AMERICAN COKE is an everyday plate, 
made better today than ever before in this country or 
abroad. Instead of ‘‘substitutes’’ or plates ‘‘ equal 
to,’’ specify the standard brands —‘‘AMERICAN.”’ 


Amencan Sheet ana|in Plate Company 


General Offices: Frick Building, Pittsburgh, Pa. - 


Manufacturers of Sheet and Tin Mill Products of Every Description 


> 








~ 


DISTRICT SALES OFFICES 


THEO. A. GESSLER, 
THOS, W. SIMPERS, - 


Hudson Terminal Building, New York City 
-  Pewnsylvania Building, Philadelphia, Pa. 
R. R. HOGE, - - “Wells-Fargg Building, Portland, Ore. 

Ford Building, Detroit, Mich. I. B.. WILLIAMS, - - Crocker Building, San Francisco, Cal, 
Matson Blanche, New Orleans, La. W.d, WETSTEIN, - j@hird Nitionaf Bank, Building, Sts Louis, Me. 
JOS. R. BATES, Frick Building, Pittsburg, Pa. 


Export Representatives: UNITED STATES STEEL PRODUCTS EXPORT COMPANY, New York City 


a 


- Commercial National Bank Building, Chicago, Ill. 
Union Trust Building, Cincinnati, Ohio 
- Equitable Building, Denver, Colo. 


W. H. EATON, 
W. T. SHANNON, 
E. M. SPARHAWK, 
JAS. A. SMITH, JR. - 
JAS. R. MILLS, 
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IS SEEDLESS FRUIT POSSIBLE? 


Is a seedless race of fruits possible? The question 
is an important one, particularly for food reformers. 
It is not many years since I was selected to bring 
the claims of the Spencer seedless apple to the notice 
of Europe. The first fruits were delivered to me at 
Broadstairs, and the news of their arrival attracted 
considerable interest at the time. There have been 
many claimants to seedlessness in the apple line. Most 
of them have had their day. 

A Mr. Hugh Ramsay in Ottawa has in his posses- 
sion an apple tree which produces seedless fruits. It 
has given him seedless apples for thirty years without 
failure. It thus looks like certain that seedless ap- 
ples will presently be as abundant as blackberries. 

We have had seedless oranges for years. Why not 
have seedless apples on an equally extensive scale? 
The banana is practically seedless. The wild jungle 
banana is, however, seedy, and the flesh often nauseous 
and bitter flavored. The obliteration of the seeds in 
this case has been attended with a great improvement 
in flavor and food value. The tomato is working in 
the direction of seedlessness. Science so far has failed 
to furnish any explanation of the mystery. We stum- 
ble across the seedless specimens, but by what process 
they are evolved no one appears to know. Seedless 
fruits are not the outcome of the work of man. Man 
does not, despite claims to contrary, directly evolve 
these seedless fruits. Man perpetuates them; he does 
no more. The seedless orange was found in a state 
of seedlessness. The same may be said of the Spencer 
seedless apple. I make this statement upon my own 
authority, and, of course, it is opposed to the claims 
of Mr. Spencer. I have no interest in this matter, 
and never did have. So with regard to the seedless 
apple owned by Mr. Ramsay. What is his testimony ? 
“The tree produced seedless fruits when I came into 
possession of the orchard thirty years ago.” In each 
instance the seedless fruits came of their own accord 
apparently. Nature evolved them. Consequently we 
dub them “sports.” The term is most appropriate. 

In 1862 a French writer called attention to the fact 
that a pear tree cultivated in France bore two names 
and two different kinds of fruits. In one district it 
produced seeds. In another it was seedless. At Auch 
the tree bore seedless fruits; here the soil was very 
rich and deep. In poor soils the tree produced fruits 
with seeds. Have, then, plethoric conditions anything 
to do with seedlessness in fruits? At least, at the 
start? I suggest that they have. Seedlessness in 
fruits is regulated by the laws of nature, which are 


equally applicable to plants as to men. It is known 
to many horticulturists and cultivators that if fruit 
trees are grown in soils which are too rich or contain 
an excess of nitrogenous materials, plethoric condi- 
tions are engendered, with the result that fruitfulness 
is impaired. Under similar treatment flowering plants 
produce double blossoms devoid of seeds. 

The cultivated banana is fed with an abundance of 
nitrogenous manures or fertilizing products. The 
more it is cultivated the greater its progress toward 
complete seedlessness. So with the seedless orange, 
When did it make its advent? No man knows. It 
undoubtedly first appeared in Brazil, whence it was 
distributed to California and Australia. The plethoric 
conditions so necessary for its arrival were provided 
by the accumulation of humus, due to the decomposi- 
tion of vegetable matter and congenial soil. So with 
the tomato. Of late years this fruit has shown dis- 
tinct signs of eliminating its seeds. Though much of 
this elimination may be due to the selection on the 
part of seedsmen, yet overfeeding is the primal cause 
of the change. Tomatoes are always dosed with nitro- 
genous manures after the fruits have set and have 
begun to swell. There is therefore every prospect of 
seedless tomatoes arriving upon the scene very soon. 
The plant itself can be kept upon short rations with 
advantage until it sets its fruits, then they can be 
developed rapidly, and will mature before the plant 
tissues can be broken down under the forcing treat- 
ment. 

“Nature gives successive variations,” says Darwin. 
Another authority admits that so far as man is con- 
cerned, “The origin of the initial variation is largely 
chance.” That, of course, is one way of putting it. 
The production of the first departure in respect to 
seedlessness in fruits is due to nature. Man simply 
takes the “sport” or “variation” in hand and perpetu- 
ates the “variation.” I1 give the introducers of these 
seedless fruits credit for fixing the imprint of perma- 
nence upon the new form nature alone evolved. But 
[ dispute their claim to being “new fruit creators.” 

To the fruit eater seedlessness, so long as high qual- 
ity is maintained, is of primal importance. The Spen- 
cer seedless apple does not, as I long pointed out, 
possess the magnificent flavor of the Blenheim Orange 
Pippin, Cox’s Orange Pippin and kindred kinds. But 
the experts profess to be able to produce a race of 
apples through it which will not only be seedless, but 
of the finest quality. Experiments are being made 
to secure seedless persimmons, plums and gooseberries, 
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THE HAWKINS AUTOMATIC CAPPING MACHINE 


You can make your capping the least of your worries by using the 


MOST RELIABLE CAPPING MACHINE 


TESTIMONIAL . 
Fox Lake, Wis., Aug. 4, 1909. 











Daniel G. Trench & Co., Chicago: 

Gentlemen: You will no doubt be pleased to learn that our 
Hawkins Capper has on several occasions been run for hours at'95 cans 
per minute with the regular amount of help 


Yours ne FOX LAKE CANNING CO. 
 E: S. Woodborne, Supt. 
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and when they are available no doubt they will secure 
great appreciation from consumers gener rally. The 
persimmon until late years was a seedy wilding, eaten 
in its wild state in the South of America chiefly by 
“the small boy, the coon and the ’possum.” Its 
astringency was awful. Under culture and by the aid 
of rich soil the astringency has disappeared as if by 
magic. Flavor has improved, the pulp has become 
abundant, and the seeds have been reduced from five 
in the wild state to two, or even one, and often the 
fruit under culture becomes absolutely seedless. 

Attempts are being made in England to produce 
seedless strawberries and brambles. The increasing 
popularity of both these fruits of late years has at- 
tracted the attention of new fruit improvers. They 
say that seedless berry fruits of the classes named 
would command high prices, and that their evolution 
should be by no means a difficult matter. Of late years 
the size of both these berries has been increased to 
enormous proportions, and the sugar content of both 
has been augmented. Seedless strawberries and bram- 
bles would meet a great want and prove a distinct 
boon. The minuteness of their seeds prevents rejec- 
tion; but though they are infinitesimal, yet when the 
fruits are eaten freely, as they sometimes are during 
hot spells, the total weight of the seeds count and tend 
to produce discomfort. Under high culture the straw- 
berry develops the finest and lightest of seeds. Straw- 
berry plants left to themselves often produce small 
fruits with unusually large seeds. 

The new analysis has demonstrated the importance 
of fruit for food. The introduction of the new race of 
seedless fruits would give a great impetus to the 
fruitarian movement, nevertheless the rich, luscious, 
sugary dainties which at present are to be found so 
attractively displayed in the windows of: the city 
fruiterers are by no means to be despised, and it will 
be many years yet before they will be displaced, if 
ever they are, by their seedless competitors.—Sampson 
Morgan, London, in The Vegetarian. 


ROOSEVELT’S ARTICLES ATTRACTING WIDE 
INTEREST. 


The demand for Scribner’s Magazine which has 
been created by the appearance of Theodore Roose- 
velt’s African articles is unprecedented. The October 
number, which was the largest edition ever published 
by a high priced magazine, was exhausted within a 
few days of its publication. A second edition of the 
November number was called for within five days of 


the appearance of the first, and for the Christmas 
issue, which is to appear on November 23, the indj- 
cations point to a tremendous sale. The publishers 
also announce that never before has there been such 
a large increase in the number of annual subscriptions, 
Mr. Roosevelt has provided for the continuity of the 
series, although for the first two months of 1910 he 
will be practically out of reach of mail communication, 


TILLAGE TRIUMPHS OVER DROUTH. 


The drouth in Pennsylvania has proved the value 
of tilling in a more striking way than anything else 
could. Wherever ordinary slipshod practice and neg- 
lect prevailed there was raised a wail of disappoint- 
ment because of crop failure. The claims are that 
too little rain fell to benefit the plants; that what did 
fall came before the growing season was fairly ad- 
vanced; and that because of the shortnes of water 
and the inconvenience of its time of arrival the plants 
could not grow. Yet in the near neighborhood of 
these failures and under practical identical soil condi- 
tions, certain farmers succeeded with the same crops 
and even the same varieties as the men who failed. 

Thet cause of suecess is easy to find. Invariably 
it is because the successful man practiced good tillage 
He started well by preparing the land by the best 
plowing and harrowing he could afford, because he 
could not afford to prepare less thoroughly. Then he 
continued by careful and frequent cultivation because 
he had too much at stake to risk losing his crop 
through neglect. He took advantage of the ample 
moisture in the soil when the season opened to give 
his crops a good start. Then he prevented that mois- 
ture from wasting by maintaining a loose surface inch 
or two as a dust blanket. 

Land so prepared and managed did not need extra 
showers; indeed, such showers might have been un- 
desirable because instead of reaching the roots they 
might only have destroyed the dust mulch, made con- 
nection with the moist soil below, and either forced 
extra cultivation or resulted in a loss of moisture 
through the capillarity thus established. That there 
was sufficient moisture in the soil to mature at least 
passably good crops was proved over and over again 
by the successes with practically all kinds of crops 
through the dry district. It therefore remains for 
those disappointed farmers who failed this year to 
study well the successes, and next year to apply the 
method that produced better yields than their own. 
The key lies in good tillage-—American Agriculturist. 
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ATLANTIC LOBSTER PRODUCTION. 

The lobster production of the Atlantic Ocean for 
the year ending December 31, 1908, amounted to I5,- 
279,900 pounds, valued at $1,931,100, according to the 
preliminary report of the United States Census 
Bureau. The statistics are confined to the fishing in- 
dustry, and do not include wholesalers or canners. 





FERTILIZER VALUES. 


One of the most important questions before the 
American farmer today is the proper and economi¢al 
use of commercial fertilizers. Few farmers, for in- 
stance, know what the various fertilizer formulas 
mean, not being aware that the three figures for a 
complete (a much misused term in this connection) 
fertilizer (e. g., 4-8-10) always refer in the same order 
to nitrogen, available phosphoric acid and potash re- 
spectively ; and that these figures (percentages) multi- 
plied by 20 will give the number of pounds of each 
kind of plant food contained in a ton of the mixture. 
Thus in a 4-8-10 fertilizer there are 4x20 or 8o Ib. of 
nitrogen, 8x20 or 160 Ib. of phosphoric acid, and 
10x20, or 200 lb. of potash. 

When the farmer has figured thus far he may, and 
should, be interested enough to figure a little farther 
and find out what such a fertilizer is worth according 
to the average current retail prices of the various fer- 
tilizing ingredients. Every year the agricultural ex- 
periment station experts of the eastern United States 
meet and agree on a proper schedule of plant-food 
figures on actual average commercial quotations. It 
should be well noted, however, that the commercial 
valuation is no measure of the agricultural value of a 
fertilizer, it being based on the cost of the raw ma- 
terials or chemicals containing the necessary plant- 
food, cost of manufacture, etc. The agricultural value 
is a different matter, the worth of a fertilizer to the 
farmer depending on the greatest yield that can be 
obtained at a reasonable cost as a result of its use. 
Thus, supposing a farmer buys at $55 a ton (a fair 
price) a quantity of nitrate of soda and applies it to 
soil and crop which greatly need potash, he not only 
loses money on the nitrate of soda, but also on the 
crop, which may be almost a complete failure, and, 
furthermore, his soil may be injured. In short, a 
fertilizer is valueless to the farmer unless properly 
used. Besides these considerations, calculations must 
always be made for transportation charges, cost of 
application and, in some cases, for cost of mixing.— 
Country Gentleman. 


LUMBERMEN AND THE WOODEN Box. 

The importance of the wooden box to the lumber 
industry is easily appreciated when it is considered 
that only a small portion of the forest growth finds 
its way into high-grade lumber. In the hardwood 
industry only the better part of the forest is cut into 
logs; probably not more than two-thirds, we are told, 
becomes a merchantable lumber product. It is further 
stated that of the resultant lumber it is doubtful if an 
average of more than 15 per cent would be classified 
as first and seconds. The problem of conserving our 
forests is attracting nation-wide attention. People 
are horrified when they are told that a close estimate 
shows that not more than 10 per cent of‘ the hickory 
in the forest goes into eventual utilization, that scarce- 
ly more than half of an oak tree ever enters into a 
piece of furniture, and so on down through the list of 
other hardwoods, the lower grades of which are more 
particularly adaptable for use in wooden boxes. Yet 
a combination of circumstances has led to the wide 
use of other kinds of packages. 

The demand should be for an ever-increasing use 
of the wooden box and for an ever-increasing care in 
the conservation of the low grade stock. The lum- 
bermen of the country are even more vitally interested 
in this proposition than are the box manufacturers 
themselves and if they see their interest clearly they 
will leave no stone unturned in the effort to bring 
about an increasing use of the wooden box and to 
prevent unfair competition from other kinds of pack- 
ages in lines which do not legitimately belong to them. 
An element of satisfaction in this feature of the pres- 
ent situation is the interest being taken in the box 
question by an organization of the importance and 
standing of the Memphis Lumbermen’s Club. A dele- 
gation from this body will attend the meeting of the 
Western Classification committee at San Antonio, 
Tex., in January when the question of rates and 
classification on packages will be taken up. Other 
lumber organizations would do well to follow the lead 
of the Memphis Lumbermen’s Club. This proposi- 
tion is vitally in their interest— Packages. 


SURPLUS PEA SEED. 


The canner who desires to sell a portion of his pea 
seed, or the other fellow who wants to buy some, 
shouldn’t delay to place a little “Want” ad. in THE 
CANNER. It’s the quickest and surest way on earth 
to get your want satisfied. 
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HOTEL ~ RUDOLF 


ATLANTIC CITY, N. J. 


Directly on the Beach and famous Board Walk, 
Open all the year, American and European Plan, 
400 Rooms, single and en suite. Newly fur- 
nished. All Baths supplied with hot and cold, 
sea and fresh water. Service and Cuisine, 
strictly high Class. 

Reservations are now being made for accom- 
modations and Space for Exhibits. 

Special rates to delegates and their friends 
attending this Convention. 








A. S. RUKEYSER, Sec’y 
JOEL HiLLMAN, Pres. 


Harvey’s Restaurant, Washington, D. C., under same management 
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BOOKS YOU OUGHT to HAVE 


PROF. DUCKWALL’S New Book 


Canning «ndPreserving 


Course in Canning fre 
BACTERIOLOGIGAL TECHNIQUE 
Being a Thorough Exposition of Practi- 


cal Methods of Hermetically Sealing 478 Pages, 221 Illustrations. Beautifully Bound in Cloth 


Canned Goods, and Preserving Fruits @A Practical and Scientific Text Book 
and Vegetables. for Canners, Preservers, Manufacturers 
of Food Products, Superintendents and 


By an Expert Processorand Chemist Processors. 

@A manager who will master this text 
book will command double his present 
salary and be worth it to his employers. 








A Complete 














This Work Written in Plain Language, Easily 
Understood. With Its Aid Ali Processes 
Readily Mastered. 

Price ‘$5.00 Postage 29c 


PRICE $5.00 FOR SALE BY 
Order through THE CaANWER CASH WITH ORDER “THE CANNER” 5 Wabash Ave., Chicago | 





























“SCIENCE AND EXPERIMENT AS APPLIED TO CANNING” 
“THE CANNING OF PEAS ”—(Pamphlet) FOR NEW SUBSCRIBER 


Copies of these can be obtained free of charge as 
long as editions last, by addressing 


5 Wabash Avenue 


Sprague Canning Machinery Co., ° Ciitito i. THE CANNER AND DRIFD 
FRUIT PACKER PUB- 
LISHING CO, 


GOOD BOOKS fFerA 5 Wabash Ave., - Chicago 
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Canner S Library Please send us THE CANNER AND Driep FRuit 
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Canning and_ Preserving, with Bacteriological Tech- Packer for ONE YEAR, for which we 


nea ee ee remit Three Dollars (Foreign Subscriptions Five 

Silos, Ensilage and Silage. By Manly Miles, M. D., a : 

F. R. M. 8. Illustrated. “100 pages. x7 in.’ Cloth, Dollars’ within the next sixty days. 
cts. 

Asparagus. By F. M. Hexamer. Illustrated. 174 
pages, 5x7 in. Cloth. 50 cents. 

The Book of Corn. By Herbert Myrick, assisted by 
A. D. Shamel, E. A. Burnett, A. W. Fulton, B. W. Snow, N 
and other specialists. Illustrated. Upwards of 500. ame ... 
pages, 5x7 in. Cloth. $1.50. 

ield Notes on Sgote Culture. By Prof. L. M. Bailey, 
Jr. Illustrated. 90 pages, 5x7 in. Cloth. 75 cts. 

Peach Culture. By J. Alexander Fulton. Illustrated. 
204 pages, 5x7 in. loth. $1.00. 

Insects and Insecticides. By Clarence M. Weed. Illus- 
trated. 334 pages, 5x7 in. Cloth. $1.50. 

Strawberry Culturist. By A. S. Fuller. Illustrated. 
5x7 in. Cloth. 25 cts. 

Plums and Plum Culture. By Prof. F. A. Waugh. 
Illustrated. 391 pages, 5x7 in. Cloth. $1.50. 

Spraying Crops—Why, When and How. By Clarence 
M. eed. Illustrated. 5x7 in. 150 pages. Cloth. 50 
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Canners’ Associations 


Below are listed the principal associations in the canning and allied industries in the United 
States. Communications should be addressed to the secretaries, who will furnish information in regard 
to dues, eligibility to membership, etc. 


“In Union There is Strength” 
National Canners’ Association. 


CHAS. 8. CRARY, President, L. A. SEARS, Vice-President, FRANK E. GOREELL, Sec’y and Treas., 
Hoopeston, Ill. Chillicothe, Ohio, Bel 
Dues are graduated according to output, as follows: Packers of trom 1,000 to 5,000 cases, $5.00; 60,008 to 100,060, $10.00; 106,000 te 
160,000, $16.00; 150,000 to 200,000, $25.00; exceeding 200,0u0, $50.00. 


Gestern Packers’ Canned Goods’ Hesociation. | 
L. J. RISSER, President, W. RB. ROACH, Vice-President, F. WILEY, Seo’y and Treas., 
Onarga, Lil. Hart, Mich. Edinburgh, Lad. 














Titinois Canners’ Association. 











J. W. McCall, President, . F, Trego, Vice-President, Gene Diigo, Sec’y-Treas. 
Gibson City. Hoopeston. ureka. 
Southern Canners’ Association. 
B, A. CRADDOCK, President, J. C. SAUNDERS, JR., Vice-President, FESTUS RHODES, See’y and Treas., 
Humboldt, Tenn. Lebanon, Tenn. Whiteville. 
Indiana Canners’ Association. 
©. W. McREYNOLDS, President, CHAS. LATCHEM, Vice-President, F. JOS. SCHULER, Seo’y and Treas., 
Kokomo. Wabash. Crothersville. 
Obio Canners’ Association. 
J. ©. WARVEL, President, 8. W. COURTRIGHT, Vice-President, JAS. STOOPS, Seo’y and Treas., 
Wauseon. Circleville, Waynesville. 





Tri-State Packers’ Association. 


w. 0. ye President, Smyrna, Del. E. GREENABAUM, Vice-President, Seaford, Del. ROBT, 8. ro@@, beg = onny Salem, H. J. 
CHAS, T. WRIGHTSON, Vice-President, Easton, Md. C. M. DASHIELL, y and Tr nom Sag | 








Kentucky Packers’ Association. 
E. C, TANNER, President, STEELE READING, Secretary, 
McKinley. Frankfort, 





Camners’ League of California. 






































F, FE, STETBSON, , P d , Los ISIDOR JA 
i, F. CRANAM, Preciiey C ROWLEY, ket, Sara seeT DEM, teen ben De Son Benaien, 
New York State Canned Goods Dachers’ Association. 
JAMES P. OLer, President, . 8. THORNE, a ea HATFIELD, Secretary, M. ws Treasurer, 
Rome, N. Y. Geneva, N. Utica, N. ¥. Rome, i. 
Iowa Canners’ Association. 
JACOB WACKENBARTH, President, A. T. BIRCHARD, Vice-President, E. W. VIRDEN, Seo’y and Treas., 
Independence. Marshalltown, ‘ Cedar Rapids. 
Mi — Ca ; ee sociation. 4. M. HATCH, Treasurer 
; F. A. AGNEW, Vice-President, ’ 
ae go gpa Cannon Falls. ee Le Sueur, ae . Faribault, ; 
Missouri Valley Camners’ Association. 
RB. B. GILLETTE, President, Marionville, L. W. STAGNER, Tripoli, Iowa. L. I, MOORE, Seo’y and Treas., Oregon, 
Gisconsin Canners’ Association. 
w. C. CEETSCR. Panett, WwW. H oe, See weniiaant, Cc. MApens. Ts aaa CHAS. your, Secretary, 
Michigan Canners’ Association. 
W. 8. THOMAS, President, ROACH, Vice-President, FRANE GERBER, Treasurer, 
Grand Rapids, Mich. Hart, Mich, Fremoat, Mich. 
ro See, woes, Virginia Canners’ Association. os. LAYMAN, Sec -Treas., 
ales ‘Machinery and Supplice Heeociation. iii 
THOS. A. SC : WHITE EHURST, Presiden 
GEO. fuze a. Hyssident, vera ie) Gedin Onn? and Treas. Pe t, 
National Canned Goods and Dried fruit Brokers’ Hssociation. 
F. L. DEMING, President, J. L. FLANNERY, JR., Secretary, T. WHITEHURST, Vice-President, H. OG, } oa ro Treasurer, 
Chicago, Ill. Chicago, Ti. J. Baltimore. it. Louis, Mo, 
National food M Manufacturers’ Association. 
T. J. CARROLL, President, IAMS, First Vice-President, T. J. BIORDAN, Second Vice-President, 
FRANE MEYER ter, Mast sag t a ae asa, Meh Treasurer zE. Oo eeee™ Secretary. 
a e'Lacia Desa: ub por yest. Philadelphia. . ; Boston. 4 
Gulf Coast Canners’ Association 
CHAS. H. TORSCH, President, UKATE, Vice-President, I, HEIDENHEIM, Secretary-Treasurer, 
Bay St. Louis. Biloxi. Biloxi. 
Baltimore Canned Goods Exchange 


/OHN 8. GIBBS, JR., President. A. T. MYER, Vice-President. W. F. ASSAU, Secretary. LEANDER LANGRALL, Treasurer. 














es 




















Wheeling Cans and 
Solder Hemmed Caps 


Our Solder Hemmed Caps, which we are now 
prepared to furnish with all cans are the best in 
the market. The Solder is in the right place om 


Plenty of it. 


@ During the past year we have doubled our 
capacity and are now prepared to ship 1,000,000 
cans per day during the Rush Season. 


WHEELING CAN Company} 


WHEELING, W. VA. 
OLIVER J. JOHNSON, President 
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